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World Series 


Continued 


RON6WOBODA 
Swoboda spent nine 
years, 1965-73, in 
the nnajors, the first 
six with the 
New 
York Mets. He was 
one of the key fig­ 
ures in the M ets’ 
amazing run to the 
World Series title in 
five games over the 
Baltimore Orioles in 1969. He batted .400 
and starred in the field. Ron is now a sports 
commentator for WCBS-T\' in New York 
City. 
“I nnade a lot of mistakes in the field 
my first couple of years with the Mets. 
so even after I became a pretty good 
outfielder I still had the reputation of 
being weak defensively. That’s why my 
catch of Brooks Robinson's ball in the 
ninth inning of the fourth game in the 
1% 9 Series surprised so many people. 


■'We v,Cere leading, 1-0, having al­ 
ready taken a 2-1 lead in the Series, 
and Tom Seaver was pitching a great 
game. But in the ninth the Orioles got 
runners on first and third with one out. 
Then Brooks hit a hard shot to right 
field. It’s the kind of play you can’t 
think about. You just have to act. 1 
dove for the ball and grabbed it one- 
handed an inch above the grass. Frank 
Robinson scored from third to tie the 
game, but if that ball had gone through, 
it would have scored both runners 
easily, and Brooks most likely would 
have had a triple. W e finally won the 
game. 2-1, in the tenth. 
“The next day, we wrapped up the 
Series, 5-3, at Shea Stadium. The game 
was tied, 3-3, in the bottom of the 
eighth, when Cleon Jones and I hit 
doubles to produce one run. So I got 
credit for the game winner, and when 
the Orioles made two errors on the 
next play, I scored ail the way from 
second with the final run. I ended the 
Series with six hits in 15 trips to the 
plate. 
‘A World Series usually isn’t a true 
representation of the strength or weak­ 
ness of a team. It’s a short series of 
games, after all, and anything can hap­ 
pen. I happened to hit .400 in those five 
games, but obviously i was no .400 
hitter. We played well for that short 
period, so we won. The strategy of a 
team in a World Series is to blunt the 
effectiveness of the stars of the other 
team, and that's what we did." 


ROLLIE FINGERS 
M 
re ce n tly 
completed his ninth 
season with the Oan- 
land .A's. .As 
team's premier right- 
handed relief pitcher, 
he was a key figure 
in helping Oakland 
L 
' ' - ' ' ^ i r i three consecu- 
tive W orld Series, 
1972-74. During the three World Series 
victories, Rollie appeared in 16 ga.mes. 
won two, saved six and recorded a brilliant 
1.35 earned run average in 33^3 innings. 
"You never get tired of playing in the 
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World Series. 1 believe we might have 
contended for seven or eight world 
titles in a row if our team hadn't been 
broken up by Charlie Finley. 
"Winning the first of our three 
straight championships was my biggest 
kick. W e beat Cincinnati in seven 
games in 1972. The next year we beat 
the New York .Mets in seven games. 
Then we beat Los Angeles in five 
games in 1974. But the first one was 
best. My biggest satisfaction came in 
being the guy who got the last man out 
in the seventh game, which we won 
3-2. It was Pete Rose, and since the 
game was played in Cincinnati, natu­ 
rally the fans were going wild. I forget 
the count, but I threw him a strike 
which he hit to the opposite field, left 
field, where Joe Rudi caught it for the 
final out. 
"In 1974, when we swept the last 
three games at Oakland to beat the 
Dodgers, I also got the last out in the 
last game when V’on Joshua pinch-hit 
for their catcher. Steve Y’eager, and 
tapped the ball back to the mound. I 
threw over to Gene Tenace at first, and 
we had another championship." 


JOE MORGAN 
.Morgan, 
the 
left- 
hand-batting second 
baseman of the Cin­ 
cinnati Reds, was the 
National 
League’s 
Most Valuable Player 
in 
1975 when he 
batted 327, drove in 
94 runs and re ­ 
corded the highest 
fielding average in the league at his posi­ 
tion. Joe's looping single to center field in 
the top of the ninth inning of the seventh 
game of last year s World Series drove 
home the run that gave the Reds a 4-3 
victory over the Boston Red Sox and the 
world championship Joe has continued his 
superb plav for the Reds in 1976 


"I waited a long time to play in a 
World Series. .My first eight years in 
the majors I played with losing teams 
in Houston. Then, in 1972, 1 was traded 
to Cincinnati. We got into the Series 
that fall, but we lost to Oakland, and 
1 didn’t hit well, only ,125, Still, I v.as 
just happy to be there, 
"Last year was different for me, 
though, I knew what to expect, and I 
was extremely proud that I got the 
hit that drove in the winning run in the 
last game for us— even though it was a 
bloop hit. I'll take any hit I can get I 
think we won the Series because in the 
long run we handled their hitters better 
than they handled ours. I think we were 
better prepared. They knew how to 
pitch to our big sluggers, but they didn't 
know enough about guys lil^e Ken 
Griffey. Griffey tagged Luis Tiant for 
a big triple in the sixth game. When I 
ran into Tiant in spring training this 
past March, he admitted that the Red 
Sox hadn t scouted Griffey carefully 
enough. ' 
Now the 1976 Series is upon us, and 
nearly every one has produced a hero. 
This time, will it be a superstar playing 
his superbest or a rank-and-filer who'll 
be touched by Fate for a magic 
p .— 
moment— and next year's yarn? 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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HOW TO GROW UR 
WAKE UR 
ANDLIVE! 


By Mildred Newman and 
Beraard Berkowitz 
W 


e’ve been in the profession of 
helping f>eople help themselves 
for many years and have seen 
that people can and do help themselves 
to find happiness, to change and grow. 
That’s why we're not afraid—really no 
one should be afraid—of growing 
older. One can always continue to 
grow, no matter how much time goes 
by. That's the secret of feeling young. 
So often people say, “I couldn't help 
myself,” instead of ‘T didn't help my­ 
self.” People go to a lot of trouble to 
learn all kinds of things. They have the 
patience to operate a car, but won't 
bother learning to operate themselves. 
It isn't easy because it involves effort 
and some frustration—but it is possible 
and so worthwhile. 
Many people live as if they're trying 
to protect the past. Without knowing it, 
we all hold onto unconscious childhood 
beliefs, subjecting ourselves to unhap­ 
piness. Here’s a simple example: The 


‘When you see things from 
another point of view, 
there are more choices 
open to you.” 


child’s position in life is dependent: he 
has to please people. But such an atti­ 
tude can be a trap for an adult. Hidden 
away in the unconscious are many “for­ 
gotten” thoughts of this nature. They 
are systems of thinking, ways of look­ 
ing at the world and ourselves, ways 
that influence and govern our lives 
today. 
It is difficult to know if you are living 
this dream life. Often you're the last 
to know. As the saying goes, if you 
were to ask a fish about its world, 
water would be the last thing it would 
describe. In trying to find out if you’re 


Mildred Newman and Bernard Berkowitz, 
both psychoanalysts and psychologists, are 
married and practice in New York City 
They are the authors of best sellers How to 
Be Your Own Best Friend and How to 
Be Awake and Alive, both by Ballantine 
Books. 


clinging to the past, there are certain 
clues to look for: If you see your life­ 
time experiences falling into a negative 
pattern—mishaps always happening to 
you or people consistently misunder­ 
standing and mistreating you—and if 
you are easily distracted, it could be 
that you are holding onto the past— 
sleepwalking in a dream. 
In our latest book, How to Be 
Awake and Alive, we’ve tried to recap­ 
ture those fantastic moments when 
people who are in therapy with us rea­ 
lized for the first time that they were 
not completely fiving in the “here and 
now”—that a peirt of them was living 
in the p»st. \A^en they’ve understood 
that it is sometimes possible for them 
to wake up to the present. How does 
it feel? Many of our patients say that 
until that moment they felt as though 
they were sleepwalking through their 
lives, and afterward they felt “awake 
and alive.” 
We continually draw many examples 
of self-defeating life dreams from our 
patients. Frequently there is the ten­ 
dency to make oneself a victim. There’s 
the “Til show you someday” routine, 
which links growing up with getting 
even for childhood hurts. We’re con­ 
cerned with fear of success, rather 
than fear of failure. Success is about 
growing up, and a great many people 
are afraid to do just that. Success also 
brings with it a certain responsibility; 
failure does not. 
It is essential to remember that now 
is now and then is then. This is what 
we mean by change—not appearing 
different or being different, but learn­ 
ing a different way of looking at 
things. In analysis, perhaps all we can 
do is look at things from a different 
point of view. When you see things 
from another point of view, there are 
more choices open to you. This is also 
the essence of humor—Seeing some­ 
thing shift and looking at it from 
another angle. 
Humor, by the way, plays an impor­ 
tant role in our approach. We put a 
great deal of stock in what a person’s 
favorite joke or story may really repre­ 
sent. “The Kreplach Story,” told re­ 
peatedly by a woman, is a good 
example 
(Kreplach are little three- 
cornered filled crepes, like won-ton or 
ravioli): A young boy would scream 
violently every time he saw kreplach. 
His therapist told his mother to simply 
take the boy home and prepare the dish 
from beginning to end so the boy could 


“If the perceptions of childhood are 
not consciously updated, you find 
yourself‘grown’ but not grownup!” 


watch, follow each step and not scream 
any more. The mother did just that. 
She rolled the flour and showed him 
the dough and asked, “Are you afraid 
of this?” He answered, “No.” She 
showed him the chopped meat and 
asked again if he was afraid. The 
answer again was “no.” Then she put 
the meat in the dough, and still he 
wasn’t afraid. But when she put it all 
together, he shrieked, “Kreplach!” 
We would often wonder why the 
young woman kept telling us this story, 
until we realized it was the story of her 
life. She would meet a man who was 
unsuccessful, build him up, and when 
he became a “man,” she would scream 
“Kreplach!” and become very fright­ 
ened of him. As soon as a man was 
functioning and could stand on his own 
two feet and didn’t need her to “carry 
him” she would find a way to drop him 
and go on to the next unsuccessful 
man. As long as the man was depen­ 
dent, she could feel grown up. As soon 
as the man could take care of himself, 
she felt uncomfortably “little.” 
Here’s another example of how a 


person’s favorite story can be a tip-off 
to his inner life. A man who was in 
treatment with one of us was a brilliant 
administrator but somehow could never 
rise to the No.-l sF>ot. On a number of 
occasions he referred to “The Bear,” 
a William FaulknSr story which had 
moved him deeply. 
The story told by the patient was 
about a rural village which was sub­ 
jected to the raids of a large, wily bear; 
it would come down out of the moun­ 
tains and carry off livestock. Each year 
a posse of farmers would try in vain to 
hunt him down. One time, a young man. 
out hunting alone, suddenly had the 
legendary great bear in his rifle sights, 
but he could not pull the trigger. As he 
lowered the gun, he thought of all the 
men in the town who had been unable 
to bring down this quarry. He could not 
allow himself to be better than they! 
In his analysis, the patient was asked 
to think about what possible meaning 
this favorite story could have in his life. 
When he saw the connection, he began 
to deal with his inability to be No. 1 on 
the job. 
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Mildred Newman and 
Bernard Berkowitz 
One must leam to evaluate 
himself realistically. Give 
yourself credit for what you 
are. and don’t focus on the 
things vet to be accomplished 
Being realistic means knowing 
what you can and cannot do. 
It’s very strengthening to your 
ego to realize that there are 
some things you cannot do and 
that everybody can’t do every- 
thing. Be fair in your evalua­ 
tion. Leam to like yourself, 
because if you have yourself 
as a friend, you have a friend 
for life. 
In learning to be awake and 
alive, it’s best to begin with 
reflection. Every life needs a 
direction, a purpose Without 
goals, we drift uncomfortably. 
So at every stage in life we 
must face making sense out of 
existence bv reflectinq uoon 


'*So often people say, 
‘I cou/dn’i help myself’ 
instead of ‘1 didn't 
help myself!” 


and making decisions about 
u'hat is important, what is 
less important, what is safe, 
what is frightening, what is 
satisfying, what is empty. 
Judgments made in child­ 
hood must be reviewed and 
revised with the passing of the 
years. What was important to 
a child cannot be equally im­ 
portant to an adult. If the per­ 
ceptions and judgments of 
childhood are not consciously 
updated, you find yourself 
“grown” but not “grownup," 
because you keep alive the dis 
tortions of the past. It is not 
easy to let go of the outworn 
dreams of childhood. Courage 
and uncompromising honesty 
with oneself make possible the 
moment of awakening. It is 
necessary to be aware of and 
to fight off the recurring temp­ 
tation to go back to the fa­ 
miliar notions of the past. The 
resolve to see this past 
through is strengthened by re­ 
membering that a new, adult 
view of life will be more in 
touch with the present. Only 
by seeing the present clearly 
can we begin to cope with the 
world as it is, let alone 
n m 
build a better one. 
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M r . at a Qmss 2(H) pounds .\r x t to m \ hahy 
(IfiuQhtrr / rrallv look lihe I ueiqh more 
T 
hat’s right. 1 went from a solid 
2(K) pounds to a trim 121 and 
wound up looking like Mrs. Baggy 
Pants. But it was the most beautiful 
sight in the world to me. 
P'unny thing is, T never really 
thought I looked as hig as I did. 
My husband certainly never 
said anything to me about 
my weight. And it s probably 
* 
just as well because I hurt easily. I 
rememb(*r once, when visiting my 
father-in-law. he said: “Shirley, you 
make two of your sisters.” I didn’t 
say anything but I didn’t go back 
for another six months. 
Meanwhile, I tried several dras­ 
tic ways of losing weight. Mainly 
through the mail. By that I mean I 
sent away for diet pills. One ad said 
something like “Lose weight over­ 
night while you’re sleeping.” But 
like the other things I tried, these 
pills didn’t work, either. So I con­ 
tinued to eat ice cream, potato chips, 
pizza, bread —enough fattening food 
to fill out a size 2() dress. I also tried 
“starving” mys<*lf. But I got sick and 
even had dizzy spc'lls. 
Finally, I went to my doctor 
and asked him for some reducing- 
drug pills that would work. But I 
didn’t get any satisfaction there, 
either. He simply said: “Shirley, if 
you’d just set your mind to losing 
weight, you could do it.” My prob­ 
lem was I knew I couldn’t do it with­ 
out help. So I went back to looking 
through magazines for some kind of 
reducing aid. And you know what? 
I found one. Only it’s spelled 
A-y-d-s , the reducing plan candy 
that amtains vit<amins and minerals 
but no drugs. I bought a box of the 
vanilla caramel kind at one of the 
stores in H anover, Pa.; then I 


Afy slacks didnft stretdi. 
I*l5hnuik^79 pounds. 


By Shirley Wentz—as told to Ruth L. McCarthy 
started following the Ayds plan. 
I took two Ayds before .each 
meal, either with hot coffee or with 
hot broth, and those candies really 
helped satisfy my appetite. I was 
able to eat regular meals, but I ate 
smaller portions. At supper, for in­ 
stance, I’d have a piece of meat, 
]x>tato, a vegetable, even a little 
bread. And I was happy. Of course, 
the weight didn’t come off overnight, 
but I sure lost it steadily. I know be­ 
cause I kept a record. There’s a 
chart in each Ayds box and by writ­ 
ing dowTi how' many pf)unds I took 
off each week, I always knew where 
I was at. Why, in the first few w'eeks, 
I dropped 10 pounds, yet I over­ 
heard a woman in a store say it took 
her thiw months to lose the same 
amount on another diet. 
As the scale went down more, I 
began getting out more. I even 
dragged my husband onto a dance 
floor to do “The Bump”. Why, it 
made me feel like a teen-ager again. 
It also made me feel stiff and sore, 
but not for long. Besides, it was good 
exercise and well worth the laughs. 
So you can S€‘e I really had fun get­ 
ting down to 121 pounds. What’s 
more, thanks to the Ayds plan, I can 
nearly get both my legs into one leg 
of mv old fat slacks. Isn’t that nice? 


•// 


M e. at 121 pounds / keep those happy pants 
around to remind me nerer to pet fat apain 


BEFORE AND AFTER 
MEASUREMENTS 
Before 
After 
Height. . . . 
. . . . .5'3VV' 
Weight . . . 2(M) lbs 
121 ibs. 
Bust. . . . . . 38"......... 
33" 
Waist. . . . .38"......... 
24 Vo" 
Hips 
. .44"......... 
32Vo" 
Dress . . , . . 18-20 . . . 
7-9 


Car ter *s horoscope states 
**peanuts to presidency** 
his only possible fate 
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PRESEN TED BY 
THE AMERICAN ASTROLOG ICAL ASSOaATfON 
"Th* Nation'« Largvt Attroloiieil Socwty" 


By Tom Kennedy 
I 


t was harvest time in Georgia when little 
Jimmy Carter was born. 
His home was 
typical of the poor, southern farmer who 
knew only kerosene light, well water, outdoor 
plumbing and work. 
And before many more 
harvests went by, Jimmy Carter was helping in 
the family's little farm store and tending the 
peanut fields. 
But his horoscope makes it clear 
as a Georgia morning that he was destined for 
more than just peanuts. 
Carter's horoscope 
indicates a man with 
L'reat sclf-contldence. Proof of this is Mr. Car­ 
ter's complete confidence that he will be pre­ 
sident. Why is he so sure? His horoscope in­ 
dicates that after his religious experience in 
the middle 60's. he would change from “ tiller 
of the land” to “ leader o f the land." Strong 
planetary patterns emerging for him in 19‘?6 
back up his belief. 
Comparisons of Jimmy Carter's horoscope 
with those of other presidents show that he has 
many characteristics and interests in common 
with other presidents. Like Abraham Lincoln. 
Carter's horoscope indicates poverty in early life, 
great honesty and sincerity. Both began their 
lives as poor country boys. 
Both George Washington's and Carter's horo­ 
scopes show a closeness to the land. Both were 
farmers. Similar placements in Harry Truman's 
and Carter's horoscopes indicate strong family 
ties and a great bond with their partner. Here 
again, both men relied on their \uves as their 
chief advisor and enjoyed long marriages. 
I ven more dramatic is a comparison of 
Caner's horoscope with the late President Ken- 
nedv's. Both show an affinity for water. John 
Kennedy was a PT boat captain in World War 11. 
v^hile Jimmy Carter was an officer aboard a nu­ 
clear submarine. Great charisma was pointed out 
in both horoscopes and Carter certainlv does 
have that Kennedy charm about him. 
\naiysis of Jimmy Carter's natal horoscope 
shi'ws a strong man who can cope with large is­ 
sues. It indicates optimism, breadth of vision and 
an analytical approach to problems. His horo­ 
scope not only predicts that he will be our next 
president, but shows that he has all the qualifica­ 
tions to be a great president. 
Jimmy Carter was not aware that u e had in- 
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dividually prepared his personal horoscope from 
his exact time and place of birth. (Being a cele­ 
brity. his birth information is a matter of public 
record.) Fven so. all o f our predictions have 
been amazingly accurate. 


A S T R O L O G Y A F F E C T S U S A L L 
Jimmy Carter is not the only person affect­ 
ed by astrology. Because you were bom . you 
yourself have a unique natal horoscope, different 
from all others. I'll show you what it can mean 
to you by using celebrities for my examples. 
Your natal horoscope can help you discover 
your hidden talents and give you the confidence 
to use them. Robert Red ford was once a starving 
artist begging on the streets of Paris. His horo­ 
scope clearly indicates his acting ability. Fortu­ 
nately. he discovered this hidden talent in time. 
Your horoscope can advance your career and 
bring you wealth. There was a time in the life of 
Barbara W alters that she couldn't afford a lipstick 
even 
though 
her 
horoscope 
indicates 
great 
wealth. Alsi-t. Jupiter's influence in her chart 
makes her somewhat of a gambler. She made it 
pa\ off by making a change from .NBC to ABC 
and a multi-million dollar position. 
Your horoscope can bring you love and ro­ 
mance. Several years ago. producer John Fore­ 
man unintentionally invited both Robert Wagner 
and Natalie Wood to his party. The> hadn't seen 
each other since their split nine >ears before. 
But in making a comparison of their charts, it 
was found that an aspect in Natalie's chart in­ 
dicated that a chance meeting would renew an 
old love. Of course. Bob and Natalie were re­ 
married in July of 1972 and have been blessed 
w ith their first child. 
'»'our horoscope can help you stay in good 
health. 
\lidnit.’ht 
recently 
published 
a 
story 
about a New York doctor who claims astrology 
saved the life of one of his patients and has 
helped countless others back on the road to 
health. The doctor says, “astrological evaluations 
are more beneficial than a whole battery of psy­ 
chological tests." 


TH E T R U T H A B O U T A S T R O L O G Y 
How does your natal horoscope work? An 
astrologer will chart the positions o f the sun. 
moon, and eight planets as they appear above 
your place of birth at your exact time of birth. 
The 
placements and ansular relationships of 


these 
bodies 
make 
up 
your natal 
chart. 
This 
means 
that 
someone 
born at the exact same time as you. 
but in a different city, will have a dif­ 
ferent chart. 
The written interpretation and anal­ 
ysis of your natal chart is called your 
natal horoscope. .Astrology is not for­ 
tune telling and your horoscope does 
not cause things to happen to you. 
Your horoscope analyzes your person­ 
ality and then tells you what things 
are most likely to happen to you. But 
remember, your free will can override 
events in your life if you put your 
mind to it. 
As you’ve seen from the examples 
I’ve given you. some of the most fam­ 
ous people used their horoscope to 
reach success, but in other instances ig­ 
nored it and faced failure. There are 
thousands of different ways to achieve 
wealth, love, success and happiness. 


Millions o f words have been written about Jim m y 
Carter. But. you won't know the "real” Jim m y 
Carter until y o u \e read about his horoscope. 4 Q 


\ good example is Gary Dahl who 
made one mUlion dollars in 90 days 
with his “ Pet Rock” craze. Many people con­ 
sidered him odd, but this venture brought him 
w ealth. success and happiness. 
Lach and everyone o f us is good at something 
no matter how odd one's talents may seem to 
others. Your horoscope will tell you what you’re 
good at. So why beat your brains out on an area 
that you're not talented in. when an equal 
amount of time spent on something you're good 
at would put you much farther ahead. Not only 
will you get ahead, but you’ll be rela.xed and hap­ 
py while you’re doing it. 
uur horoscope will give you an in depth 
anal>MS of your personality. 
It will point out 
>our strengths and show you how to utilize 
them. It will also discuss your weaker areas and 
allow you to compensate for them. 
Because your natal horoscope is such a sophis­ 
ticated analysis o f your personality, it will probe 
your subconscious mind and seek out your hid­ 
den talents. 
These are the areas where you 
thought you had talent »writing, H.S.P.. sex 
appeal, public relations, athletics, etc.i but were 
afraid to try. 
If you've been waiting for some­ 
one to give you a little push, let your horoscope 
be that someone. 
It will give you the confidence 


to start using your hidden talents. 
Summed up. your natal horoscope will dis­ 
cuss your personality, love life, career, finances, 
and health. 
It will help you understand and ac­ 
cept yourself for what you aie. It will then show 
sou where your talents lie and set you on a 
course o f self-improvement, self fullHlment, and 
true happiness. 
As the old saying goes, “ You only live once.” 
Will you miss your success opportunities? Will 
you stumble into pitfalls you could have avoid­ 
ed? Don't you owe it to yourself and to your 
loved ones to seize every precious m om ent of 
your life and make the best of it. WTiy not give 
yourself every advantage with the added edge of 
your persiinal natal horoscope. 
I or a limited time, during this special research 
project, you can get your personal natal horo­ 
scope for only a copying cost. You get the ex­ 
pensive casting and analyzing process-FR EE . 
•And you can use your horoscope for a full 
year on an absolutely no risk guarantee. 
The 
article below will tell you how to order your 
horoscope. 
1 or vour own sake, please don’t 
pass up this once in a liletime opportunity. 
* 
C 1 9 7 6 
How to get your Personal NatalHoroscope for only a copyii^ cost 


3y John F. Ford 


Send me vour exact time and place of birth, 
ril .'U't and jnaly/e your natal horoscope for re- 
purpo>es. ’»'ou ma\ have a duplicate cop\’ 
<il > >ur horoscope for only S3.Oil to cover the 
•-OSI tf make vour jopv plus 5"^ postage and 
handlirii:. 'i <»u ¿et the expensive casting and anal- 
vzmg prcvesv i RFF - because of the fact we 
mus‘ 
rri'du^e 
your 
horost'ope 
for 
research 
j n \ h; )W. 
V“ ur n.ital horosct)pe will consist ot 9 pages 
jnd .'.‘Hid V.,,rds and will provide you all of the 
tMlliiumi: benefits: (Note: 
This is our new im- 
pro^tfd hor iscope.) 
• 'i ur horoscope will help you understand 
and j. - ept yourself. It will anahze your per- 
sonaliiv and explain your strencths and tal- 
'.■nt'. in derail, it will point out your short- 
■ imings and advise vou on how to improve. 
• Fvervone u>t us has hidden talents just wait- 
mg to be tapped. Your horoscope will dis- 
usv vour hidden talents (sex appeal. FSP. 
wniini:. athletics, public relations, etc.i and 
'how y o u how to cash in on them. 
• \ our hiiroscope will give you a penetrating 
analysis of your lovelife. Personally tailored 
jdvice on how to enjoy a more fulfilling sex 
life will be offered. You'll be told who vou’re 


compatible with and wh\ and shown how to 
find romance. Once you find it. your horo­ 
scope will help you keep it burning hot. 
• Your horoscope will instill confidence in vou 
by showing you what you're good at. It will 
place vou in the proper frame of mind to be- 
jin j program ot all around self-improvement. 
. The types of jobs and careers that you are 
best suited for will be listed. You'll be told 
which careers will bring vou success and hap­ 
piness and which jobs to avoid. 
• N our financial future will he covered. Your 
altitude towards monev and the best ways for 
you to make money will be discussed. 
• Areas of your body which may pose health 
problems are pointed out. 
• Vour marital and famih 
relationships are 
analyzed with emphasis on getting along with 
your mate, your children, and your relatives. 
There’s no need to worry about finding out 
about 
unavoidable 
coming 
disaster 
through 
your chart. As mentioned, astrology deals in po­ 
tentials. Your free will can override potentials, 
if you know about them. In any case, the policy 
of qualified astrologers is positive astrology, if 
there is something negative in your chart, you are 
told what you can do to make it positive. 
When casting your horoscope we conform to 
the strictist scientific principles, f irst, the longi­ 


tude and latitude t>f your place o f birth will be 
charted down to the tenth of j degree. 1 hen 
an\ time changes due to World War II will be ta­ 
ken into consideration, linallv. your longitude 
and latitude and exact time (<f birth will be ke\ 
punched 
into 
an 
IBM 
37(t-145 
computer, 
w hich ciMitains over 24 million bits of authentica­ 
ted astrological information, 'i ou can be sure 
that your horoscope will no! be pre-printed like 
the worthless type found in paperbacks. 'Sour 
horoscope will carry \o u r name on every page 
and will be cast from your exact time and place 
of birth for you and you alone. 
A similar horoscope could cost up to S250 if 
done by an astrologer. But. T H FR F ’S ABSOL- 
l IF L 'l NO CATCH to this offer. I need this 
information for mv astrological research. I’m 
looking for certain planet configurations from 
the people who mail in birth information. (Peo­ 
ple who fit this group can recieve extra bonuses 
b> tiling out a research questionnaire.) 
I his research project has appreared in SIA'- 
DAY 
NEWSPAPERS. 
REDBOOK. McCALLS. 
WOMAN’S D.AY and other publications. 
Fhe 
response has been tremedous with over 50O.m(i0 
people 
now 
enjoying their natal horoscopes. 
Hut that’s what’s so frustrating. We may ne­ 
ver be able to run this article again. Inflation 
has pushed our computer, advertising, postage 


and printing costs almost to the point of no 
return. 
So. we're gathering all the names we pos­ 
sibly can to finish our research project. If you 
would like to help us with our research and take 
advantage 
of this special offer 
by 
ordering 
natal horoscopes for yourself, for your fam­ 
ily or your friends, simply do this: Send me the 
name, address, time. date, month, year and place 
of birth for each person on a piece of paper along 
with the S3.(.1(1 copying cost and 50i^ postage for 
each horosscope. (If you don’t know your exact 
time of birth, we will use 12:00 noon.» If you 
have Masterchjr^’e. Bank \mericard. or American 
Express, you ma\ charge your purchase by send­ 
ing the following information. .A. name of your 
credit card B. credit card number C. card expira­ 
tion date. 
Mail your orders to the A.MERIC.AN AS- 
TROLO(,ICAL 
ASSOCIATION, 
Research 
Di­ 
vision. Dept. D - 1 3 . 401 Market Ave.. N.. Can­ 
ton, Ohio 4475((. 
Your natal horoscope is covered by a one 
> ear - 365 dav - full monev back guarantee. 
It' you have any questions, call me. John F. 
1 ord. President, the American Astrological .As­ 
sociation. 
Telephone me at (216) 455-1390. 
To avoid disappointment, why not order your 
horoscope right now, before vou forget. Thanks. 


ATREASURYOP 
HOME-BAKED TREATS 


With the changing season, many homemakers enjoy getting back into the 
kitchen and trying out new dishes. These tantalizing recipes all contain crunchy 
almonds— a favorite ingredient because of their special flavor. When you take 
these treats from the oven, your family will find it hard to wait till they cool off! 


Family Weekly 
COOKBOOK 


By Marttyn Hansen 
Food Editor 


BRAIDED ALMOND-HERB BREAD 


1 pkg. active dry yeast 
cup very warm water (105'F.-115'F.) 
y* cup margarine or butter 
2 tablespoons sugar 
1 teaspoon salt 
1 cup milk, scalded 
2^/2 >4 cups unsifted all-purpose or unbleached 
flour 
1 teaspoon rosemary, crushed 
1 teaspoon dill weed 
^/z teaspoon marjoram leaves, crushed 
cup finely chopped almonds 
1 egg beaten with 1 tablespoon water 


1. Dissolve yeast in warm water and set 
aside. 
2. In large mixing bowl, combine margarine, 
sugar, salt and milk. Stir to melt margarine; 
then cool to lukewarm. 
3. Stir in yeast, 2 cups flour, the herbs and 
all but 2 tablespoons almonds. Beat well. 
With large spoon, work in remaining flour, 
adding enough to make dough. Turn onto 
floured surface and knead for about 5 
minutes. 
4. Place in greased bowl; turn dough in bowl 
to coat all sides. 
5. Cover and let rise in a warm place until 
dough is doubled in bulk (about 1 ^ hours). 
6. To shape dough, turn out onto floured sur­ 
face. Cut off one-third dough. Then divide 
remaining two-thirds dough into 3 equal 
parts, shaping each into a 14-inch rope. Braid 
ropes and place on greased baking sheet. 
7. Shape remaining small piece of dough into 
2 (11-inch) ropes. Twist and place on top of 
braided loaf. Brush with egg and sprinkle 
with remaining almonds. 
8. Let rise in warm place until doubJed. Bake 
at 400" F for about 30 minutes. Makes 1 loaf 


SICILIAN CREAM CAKE 


1 cup whole natural almonds 
1 pt. ricotta cheese 
Vil cup sugar 
2 ozs. sweet chocolate, grated 
% cup mixed candied fruits 
1 teaspoon almond extract 
1 teaspoon grated lemon or orange rind 
Sponge cake or angel cake (loaf about 
9 x 4 inches or ring about 9 inches 
in diameter) 
'/2 cup raspberry or apricot jam 
2 cups whipping cream 
Shaved semisweet or sweet chocolate, 
optional 
1. Chop almonds medium-fine. 
2. Mix together almonds, cheese, sugar, 
chocolate, fruits, almond extract and lemon 
rind. Beat well. 
3. Split cake crosswise into 3 layers. Use 
toothpicks as markers to help cut evenly. 


A tempting array of almond-studded home-baked treats; Braided Almond-Herb Bread, Sicilian Cream Cake, Swedish Mazarin 
Tarts, Can-Can Bread, Florentines, Banana Caraway Bars and Prune Wheat Softies. 


4. Spread ricotta mixture and jam on two 
(lower) layers. Stack all 3 layers. 
5. Wrap in plastic film and chill for several 
hours to blend flavors. 
6. Whip cream and spread to cover sides and 
top of cake. Garnish as desired with addi­ 
tional chopped almonds, candied fruits and 
shaved chocolate. 
Makes 6 to 9 servings 


SWEDISH MAZARIN TARTS 


1V4 cups sifted all-purpose flour 
1 cup sugar 
Va teaspoon salt 
^ cup butter or margarine 
3 tablespoons cream 
2 eggs, separated 
''/i teaspoon baking powder 
C ontinued 
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T H IS D O -E V E R Y T H IM G 
K N IF E IS T H E O N L Y K N IF E 
Y O U ’L L E V E R N E E D ! 
G E T IT N O W A T A N 
A L L -T IM E , LO W P R IC E ! 


tt slices, tBces, peels, 
trims, filets, carves. 


Ul-nHELOW 
SUNSn HOUSE PRICE 


• Never needs sharpening 
• Made of molybdenum. The toughest, 
hardest, stainless steel in the world 
• Dishwasher safe • 8 ^ " long 


Get rid of your other knives. The Do- 
Everyth^g Knife from Sunset House is made 
by world famous VM^ing and has a serrated 
edge plus a razor-sharp edge to take care of aH 
your cutting and sbcing needs. Carve your 
finest roasts. Slice cheeses, dice fruits, 
vegetables, and mek>ns quickly and perfectly. 
Your knife is flame-and-freeze treated for 
super hardness. Which means it win cut 
through the hardest substances with unequal­ 
led ease. Even solid bone. 
The Do-Everything Knife is unconditionally 
guaranteed by Sunset House. If it doesn’t do 
everything we say it does, return for fuH refund. 
So get this knife and toss away your other 
knives. Because this outstanding knife is the 
only one you’M ever need. Ever! 


Unusual hand- 
honed and shaped 
Viking "Scimitar'' 
blade for super 
service from 
kitchen to dinng 
room 


Soeciai Vikmg 
diagonal serration 
onorieskJe— 
slices raw or 
cooked, thin- 
skinned foods 
easiy. 


Holow-ground on 
ottier Side for 
smooth. Sharp 
sbcrg 


Speciai formula 
Super 440A 
Molytxlenum 
stainless-“flame- 
and-freeze" 
tresáed for super 
hardness 


Sure-kx:k" 
nveted construc­ 
tion hokls blade 
and handte tight 
forever 


Beautiful, natural- 
gram laminated 
<(vood handle can’t 
crack or warp— 
dishwasher safe. 


SuriM t Ho u m is on« of the largest, oldest 
and best mall order houses in the U.S.A. 


Sure-gnp handle 
notched on both 
sides for right­ 
handers or south­ 
paws 


m m m w m m m m m m m m » 
M a4 m o ney-tM C ll g u n n t e e COUpOn to d a y M 
s a 
s w 
a 
a 
a 
a 
i a 
a 
i 


S U N S E T A H O U S E 
673 SunMt BuUdkig • Bwnfly HHIs. ClWarnia «021S 
fPtease check appropnate box) 
Q Rease send me the Do-Everythmg Knife # 327573 for only $3.99 plus 95« postage 
and handtoig 


O l want to save $1 95 Ptease send me 2 Do-Everythng Knives #327573 for only 
$6 9B plus 95C postage and handbng for t»th 


Enclosed is my check or money order for $_______________ 
(Caiifomia residents please add 6% sales tax ) 


□ Mr 
□ Mrs 
□ Miss 
iPlM se pnnt ciMhy) 


Address 


C<ly 
State 
Z v 


Charae to my 
Q BannAmencard 
Q Master Charge 


No 
Ejid date 


Interbank Number 
Master Charge only □ □ □ □ 


“Full Tang" blade 
IS steel straight 
through the handle 
— strong, durat)le. 
perfectly balanced 


CopyngM @ 


1976 Suns»t House 


Home-Baked I f^ s 


C ontinuej 


1 cup finely chopped blanched aknoncto 
’/i teaspoon ahnond extract 
1. Preheat oven to 400'F. 
2. Mix together 1 cup flour, 
cup 
sugar and % teaspoon salt in bowl. Cut 
in 
cup butter with pastry blender or 
fork until mixture is like coarse meal. 
3. Gradually add crecim and toss mix­ 
ture with fork to form stiff dough. 
Cover and chill for 1 hour. 
4. Divide chilled pastry into 8 greased 
3 -inch fluted tart pans; press with 
thumb evenly against bottoms and 
sides. 
5. Beat remaining ^ cup butter and % 
cup sugar until creamy; Aen beat in egg 
yolks. 
6. Combine remaining V4 cup flour and 
teaspxxjn salt with baking powder. 
7. With electric mixer, beat egg whites 
until stiff but not dry. 
8. Fold flour mixture, egg whites, al­ 
monds and almond extract into creamed 
mixture. Spoon into pastry-lined pans. 
9. Bake on low rack for about 25 min­ 
utes or until golden brown and almond 
filling is set. Cool tarts in pans, then 
gently remove. 
Makes 8 tarts 


BANANA CARAWAY BARS 


1 cup chopped unblanched almonds 
cups wtiole wtteat flour 
Vz cup unsifted all-purpose flour 
y* cup wheat germ 
1 cup (terk brown sugar, packed 
2Vt teaspoons baking powder 
1 teaspoon salt 
Vi teaspoon ground ginger 
t teasixwn ground cinnamon 
2eggs 
1 ct^> buttermilk 
Vz ciqi vegetd)le oH 
1 Vz cups mashed banana {about 3 large) 
Browned Butter Caraway Frosting 
(see recipe ImIow) 
1. Preheat oven to 350’P. Spread al­ 
monds in shallow pan and place in oven 
for about 5 minutes until lightly toasted. 
2. In large bowl, combine flours, wheat 
germ, sugar, baking powder, salt, 
ginger and cinnamon. 
3. In small bowl, beat eggs. Add butter­ 
milk. oil and mashed banana. 
4. Pour banana mixture into flour mix­ 
ture. Add almonds and mix well. 
5. Pour batter into greased and floured 


9 X 13 X 2-inch beiking pan. Bake for 
30 to 35 minutes or until pick inserted 
in center comes out dry. Then allow to 
cool. 
6. Frost with Browned Butter Caraway 
Frosting. Cut into bars and serve. 
(Banana Caraway Bars freeze well.) 
Makes 30 bars 


Brovraed Better Caraway FnMliDS 
4 tablespoons tmtter or margarine 
4 
tablespoons cream or mflk 
% tea^xxm caraway seeds 
% teaspoon almond extract 
3-4 cups sMed coniectionefm* sugar 
1- In small saucepan, heat butter, stir­ 
ring until it turns a light golden brown 
2. In large bowl, combine browned but­ 
ter, cream, Cciraway seeds, almond 
extract and confectioners' sugar. Set 
electric mixer at low speed and beat 
mixture until blended; then beat at high 
speed until very smooth. 
Makes IY2 cups frosting 


_________ APPLE CRISP_________ 


1 qt sliced, peeled and cored apples 
1 tablespoon lemon juice 
tat}les|X)on grated lemon rind 
\k cup water 
Vt cup sugar 
2 tablespoons minute tapkx^a 
1 teaspoon ground cinnamon 
^ teaspoon ground mjtmeg 
Vi teaspoon salt 
1 agp raisins 
y> cup flour 
Yt cup nonfat dry milk powder 
% cup sugar 
Vi teaspoon salt 
cup tmtter or margarine 
1. Preheat oven to 375'F. 
2. In large bowl, toss apples with lemon 
juice, rind and water. Mix in sugar, 
tapioca, cinnamon, nutmeg, salt and 
raisins. 
3. Turn apple mixture into an I 
I 
x 
7 ^ -inch baking pan. 
4. To make topping: Mix together flour, 
milk powder, sugar, salt and butter 
until crumbly. 
5. Cover apple mixture evenly with 
topping Bake for about 35 to 40 min­ 
utes or until apples are tender and 
crust is brown. Makes 6 to 8 servings 
Continued 


Family Hfeekly 
FOODSHELF 


MEAL-ON-A-BUN 


12 


Toast 4 split ham burger buns or English m uffim . Spread with 
mayonnaise and top each with shredded lettuce. Heat 1 can 
(I lb.) pinto beans in tomato sauce with 1 can (12 ozs.) diced 
luncheon meat and M cup diced sharp cheddar cheese until 
bubbly. Spoon onto buns. Serve with pickles. 
Makes 4 servings 
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Il 
^ 
SWEEPSTAKES 


IIB. I lut., 
^OUND ROAS^ I <>itOUND ROA$^ 


COFFEf 
COFFEE 


Remember: one 8-oz. jar of ours equals two one-pound cans of theirs. 


This is just a little $275,000 reminder that 
two isn't always more than one. We want you 
to remember that fact when you’re choosing 
the sweepstakes prize you'd like to win. And 
when you’re pricing your coffee, remember 
that two pounds of ground roast makes no 
more than one 8-oz. jar of Taster’s Choice. 


2 w a y 8 t o w in ! 


ST 
PRIZE 


1 
, winner 


A $5<).0<K» check OR 
Two check!« for 
$25.000 each 


A Chrysler Ne» 
Yorker Bmugham 
equipped with 
every option 
available OR 


A Plym outh 
Volaré Premier V-8 
Station Wagon 
and a Custom V'-8 
two-door Sport 
Coup^ 


1. If the color of the s\Tnbol on your entry 
blank matches one of the colors of the 
symbols on the Taster’s Choice store display 
at your participating retailer (or see rule 6), 
you’re an instant winner. 
2. If you don’t have a match, just send in the 
entry form below to participate in the 
sweepstakes drawing for all unclaimed prizes. 


A Magna vox 25 S tar System Stereo 
Theatre Includes remote control channel 
sriection. 
stereo AM.^FM 
radio, phono- 
Crraph and 
« track player OR 


A Magnavox 25" Star System Color Console TV 
and B compact console Music Center featuring 
stereo AM / FM 
radio, an auto­ 
matic record changer 
plus an 8-track 
tape player 


le Music te n te r featunni 
am 


A Panasonic port 
able cassette 
recorder 
with built-m 
AM/ FM radio OR 


A Panasonic port­ 
able cassette 
recorder and a 
portable AM/ FM 
radio 


Official Rules: No Purchase Necessary. 


1. C ut o u t the O tticial E n try f o r m c o n ta in in g the c o H e e s y m b o l o n m h ich yo u 
h a v e h a n d p rin te d y o u r n a m e a n d a d d r e s s C o m p a re the c o lo r of y o u r 
s y m b o l to the c o lo r s o f th o s e a p p e a rin g o n the sp e cia l d isp la y at y o u r 
p a rtic ip a tin g Ta ster s C h o ic e retailer (o r se e R u le 5 ) to d e te rm in e it y o u are an 
In s ta n t W in n e r 
2. In the e ve n t that all p rize s are n ot claimecJ «rhich is likely a ra n d o m 
d ra w in g will be held fro m a m o n g all e n trie s re ce ive d to aw a rd the u n c la im e d 
p riz e s 5 0 . if y o u h a v e not w o n a prize yo u still h a v e an e «tra c h a n c e to w in 
if y o u m ail y o u r co m p le te d O fficial E n try F o rm o r S to re E n try F o rm (a v a ila b le 
at p a rticip a tin g retail st o re s ) to 
T a s t e r s C h o ic e 
1 E q u a ls 2 
S * e e p s t a K e s 
P O B o * 7 0 3 4 B la ir N e b ra sk a 6 8 0 0 9 


E n trie s m u st be re ce ive d by 1 2 / 3 1 '7 6 to b e eligible 
3 If y o u h a v e w o n a p rize se n d y o u r w m n m g s y m b o l a lo n g w ith y o u r 
c o m p le te d fo rm via re g iste re d m ail to 
T a ste r s C h o ic e In sta n t P riz e Claim 
P O B o * 2 7 1 0 B la ir N e b r a s k a 6 8 0 0 9 
Y o u r In s ta n t P rize C la im m u st b e re ce ive d b y 12 31 7 6 to b e eligib le 
4 , E a c h e n try a n d In s ta n t P rize Cla im su b m itte d m u st be a c c o m p a m e d by 
e ith er a n in n e r se al fro m a n y siz e lar o f T a s t e r s C h o ic e or a 3 " * 5 ” p ie ce of 
p a p e r o n w h ich y o u h a v e h a n d p rin te d the w o rd s 
T a s t e r s C h o ic e 
5 In s ta n t P riz e C la im s a re su b ie c t to ve rifica tio n by the D L 
B la ir 
C o rp o ra tio n , an in d e p e n d e n t ju d g in g o rg a n iza tio n w h o se d e c is io n s are final 
T h e ra n d o m d ra w in g to a w a rd u n c la im e d p riz e s will b e a c c o m p lish e d by the 
D L 
B la ir C o rp o ra tio n 


i . Y o u m a y o b ta in a re p rin t o i the p riz e -w m n m g s y m b o ls o n d is p la y s by 


se n d in g a sta m p e d se lf a d d r e ss e d e n v e lo p e to 
T a s t e r s C h o ic e P O B o « 4 0 7 1 
B la ir N e b r a s k a 6 8 0 0 9 
Y o u r re q u e st fo r the re p rin t m u st b e re ce ive d by 11 23,'7fc 
7 T h is ’sw e e p stat^e s is o p e n to re sid e n ts of the U n ite d State s, e xce p t 
e m p lo y e e s of the N e stlé C o m p a n y In c 
its a d v e rtisin g a g e n c ie s the 
D L 
B la ir C o rp o ra tio n a n d their fa m ilie s V o id m M is s o u r i a n d w h e re ve r 
p ro h ib ite d by law V o id via retail sto re p articip a tio n m the Sta te s of 
W is c o n s in a n d M a ry la n d Lim it o n e ( 1) prize per lam ily N o su b stitu tio n tor 
p riz e s pe rm itte d T a x e s o n p riz e s are the re sp o n s ib ility of the re cip ie n t All 
F e d e ral. State a n d loca l la w s a n d re g u la tio n s a p p ly F o r a list o f prize 
w in n e rs se n d a se p a ra te sta m p e d se lf-a d d re ss e d e n v e lo p e to 
T a ste rs C h o ic e P O B o * 3 0 0 5 
B la ir N e b ra sk a 6 8 0 0 9 


OFI K I.AI.KNTin FOini 
If you are an instant prize winner, follow 
rules 3 and 4. If you do not have a match, 
you still have a chance to win a pnze. See 
mles 2 zind 4. 


YOUR INSTANT 
WINNER SYMBOL 


l9 9 K t 


N a m e . 


A d d ress- 


(Please Pnnt) 


Citv 
.S ta le . 
Zip — 
OFF 
on the 8 k >z . jar of 
TASTER’S CHOICE* 
100% Freeze-Ehied Coffee, 
r^^ar or decaffeinated. 


STORE COUPON 
TO THC DtALfK: Thts coupon wiU l>t r o -\ 
doomed only *s fotlowc For amount spocifitd 
plus 
for handting. ptovidod couiwn is rocoivod 
from customof on purchase at Iwtod merehandiio. 
Prod of purchat* of tufiicitflt stock o( mtfthan- 
disa to cover coupons submittsd must bo shown 
on rtquMt. (Failurt to comply may void aU cou­ 
pons sut>mitt«d for rodomption.) Radtmptions 
not lionored threufh brokers or other outside 
aiwicMs. Coupons are nontransfaraU« and void 
it use is prohibitad. taiad, restricted, or 4ic«ns« 
is rtquired. Customer must pay any sales tax. 
Cath ladMnption value: I/IOM. P M RE- 
ocnrrtoN, p ik sc n t to o u r s a le s ­ 
m an OR MAIL TO: THE NESTLlCO M - 
PANV. INC., FM. BOX 1900, ELM CITY, 
N X . 27mm. OfTER QOOO OM.Y IN 
U.SJL U M IT: ONLY ONE COUKN» 
MAY BE REDEEMED PER UNIT OT 
PRODUCT PURCHASED. 
aOOO ONLY ON T A STPrS CMOICEg) 
100% rREEZE-ORlEO COTFEE. ANY 
O nW R USE CONSTITUTES FRAUD. 
EXPIRES NOVEMBER M . 1D7S. 
328661 
5 0 ^ 


Home-Baked Treats 


Continued 


FLORENTINES 


cup sugar 
M cup heavy cream 
Vs cup honey 
Dash of salt 
1 '/2 cups sliced, natural (unblanched) almonds 


'/3 cup finely chopped candied orange peel 
6 tablespoons flour 
1 pkg. (6 ozs.) semisweet chocolate bits 
1 teaspoon shortening 


1. Combine sugar, cream and honey in sauce­ 
pan. Bring to boil, stirring, then gently boil 
to 238 F. (soft-ball stage). Remove from heat. 
2. Stir in salt, almonds, orange p>eel and flour. 
3. Drop by level tablespoonfuls onto foil 
placed on cookie sheet. Flatten cookies 


Doift tet high prfccs 
inake a vcgetnrlan ovt of wow. 


Dinty Moore Beef Stew has meat. It even has 
little pieces of meat all through the gravy 
that give it an undeniably rich, meaty taste. If 
you love meat, but haven’t been having 
much of it lately, buy a case of Dinty Moore, 
Then you can have your share of meat, 
plus a good amount of fresh potatoes and 
carrots, at a price you can swallow. 
< ^ H o r m e ll» 


P i N E 
O O O 
C » « 0 D U C T S 


slightly. 
4. Bake at 325'F for 10 to 13 minutes or 
until golden brown around the edges and 
done in center. Cool thoroughly on foil, then 
peel off and invert on wire rack 
5. Melt chocolate in top of double boiler. Stir 
in shortening. Spread mixture over flat bot­ 
toms of cookies 
Makes 2 dozen cookies 


PRUNE-WHEAT SOITIES 


^4 cup margarine 
1 cup brown sugar, packed 
1 egg 
1 '6 teaspoons pure vanilla extract 
"'/i cup wheat germ 
1 cup whole wheat flour 
1 cup all-purpose flour 
^4 teaspoon salt 
2 teaspoons ground cardamom 
1 '/i teaspoons baking powder 
Vt cup buttermilk 
1 cup chopped prunes or dates 
Vi cup chopped almonds, toasted 
Sugar for topping, optional 
1. Preheat oven to 350’F. In large bowl, beat 
margarine with sugar. Beat in egg and vanilla. 
2. .Mix together wheat germ, flours, salt, car­ 
damom and baking powder. Blend into 
creamed mixture alternately with buttermilk. 
Stir in prunes and almonds. 
3. Drop by level tablespoonfuls onto well- 
greased cookie sheets. Sprinkle cookies with 
sugar before baking if you wish. Bake for 
about 10 minutes. Cool for 2 minutes on 
cookie sheets, then remove to rack and allow 
to cool completely. 
Makes 3^2 dozen cookies 


CAN CAN BREAD 


2 tablespoons brown sugar 
2 
tablespoons vegetable oil 
1 Vi teaspoons salt 
2 
cups very warm water 
1 pkg. active dry yeast 
^4 cup wheat germ 
Vi cup instant skim milk powder 
1 Vi cups chopped toasted almonds 
AVi -5 cups unsifted all-purpose flour 


1. In large, warm mixing bowl, combine 
brown sugar, vegetable oil and salt. 
2. Add water, sprinkle yeast into liquid and 
stir until yeast dissolves. Stir in wheat germ. 
3. Combine skim milk powder and 1 cup 
chopped almonds with 2 cups of flour, .Add to 
yeast mixture, beating hard. 
4. Add just enough remaining flour, mixing 
well, to make a soft dough 
5. Flour board with leftover flour and turn 
dough onto board. Knead until smooth and 
elastic, about 8 to 10 minutes. 
6. Place dough in large oiled bowl, turning 
until dough ball is covered with oil. 
7. Cover and let rise in a warm place until 
dough is doubled in bulk, about 1 hour 
Punch dough down and let stand for about 
10 minutes. 
8. Turn out dough and knead again for about 
5 minutes. Then shape dough into 3 balls. 
Place each ball in* a well-oiled 1-lb coffee 
can. Sprinkle with remaining ’ 4 cup almonds, 
9. Cover and let rise again until dough comes 
to tops of cans. Just before rising time is up. 
preheat oven to 400 F 
10. Bake in coffee cans at 400 F. for 10 min­ 
utes, Cover loaves loosely with foil. Reduce 
heat to 350 F, and bake for 30 to 40 minutes 
longer or until bread is done and browned. 
Remove foil and let bake for an additional 5 
to 10 minutes to brown tops. 
11. Turn out of coffee cans onto wire rack to 
cool completely. 
Makes 3 loaves 


C o n riiiiin i on ptnu’ /A 
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'LOOK! SWE n« 
ON HY NEW 1 6 ^ SIZE 
KELLOGGS FROSIED 


/ / 


^C tíío^j/ÍS 
FROSTED 
RICE 


PorWecwitr 
in essential 


\i*c m>L: 


OR MY 
ROARIN'GOOD 
REGULAR SIZE, 
TOO!" 


READY- 
SWEETENED 
RiCE CEREAL FROSTED 
RICE 


'yr-tie- 
I ESSENTIAL! 


VITAMINS 


[a d y - 
^EETENED 
C E C ER EA L 


STORE COUPON 
n 


Kellogg's^ Frosted Rice does taste 
roarin' good! And those crunchy bits 
of frosted rice are nutritious, too. 
They’re fortified with 10 essential 
vitamins and minerals. 
So cHp this coupon today and save 
lOt' on any size of Kellogg’s Frosted 
Rice. It's a roarin' good deal! 


10 - ¿ SAVEKK 


with this coupon on your next purchase 
of any size of 


FROSTED RICE CEREAL. 
(O ffer limited fo one coupon per package purchased.) 


G R O C L R 
W e a 
re d e e m th s co u p o n plus 5 : for hand n^ A n en te rm s of 
th s o ffe r h ave C f en c o m p lie d A^th bv /ou and !*ie c o n s u m e '. F c r p a y m e n t 
m ai: C ju p o n s to' DEPT, K, P.O . Bu<i 1172. C L IN T O N , lO A A 5 ;“73 4 C o up o n 
A. ' be h o n o red onl,- if s u b m .tte J b.- a reta-ler o f ou r m ^ rch an :: »e o r a : e ar. 
n .;h o u se a p p ro ve d b ; us a n a act^ni for, and at the r.s» i* . b jc h a reta.ler. 
Invo c e s p ro vin « p u rc h a s e of su ff.c e n t itoc»' to c o v e r co jp o n s p re se n te d * ^ r, 
re d e m p tio n m u st be sh o A n upon re q u e st A n . «a es ta» m u st t e pa J b. the 
co n s u m e r. O ffe r ¿0 0 0 o n ', 
n the U n .te d S ta te s and Pjer*.;„ 
and 
. - 
A h e 'e n ro h it ted. I ce n s e d , taxed, or re s tric te a b , 
a.-.. C o u p cn s jC ect 
c<''nfiscat'0n Anen term s of o f'e r h a ve not b e e n to m p ! ed v. th. C a s n ve ,.e 


'"lì'y M y C aniieU oní,% u’D L ite It” 


A Celebrity 
Cooks 


1. In medium bowl, beat eggs thoroughly. Stir 
in milk and butter. 
2. Beat in flour and salt just until batter is 
smooth. 
3. Lightly brush a 5-inch crepe pan (or small 
skillet) with salad oil. Then heat over medium 


heat until hot but not smoking. 
4. Quickly spoon in 2 tablespoons of batter; 
tilt pan so batter covers bottom completely. 
5. Cook crepes for 2 minutes on each side or 
until lightly browned. Remove from skillet. 
Stack crepes with foil between each. Cover 


Jame« Brolin appeared as Dr. Steve Kiley on the 
ABC-TV series “Marcas Welb^. MJ>.” He recendv 
completed uorfc on “The Ou-,” a new dirilier fihn. 


By JAMES BROLIN 
In conversation with Helen Dorsey 


I’ve cooked only a little bit. But I follow 
directions from a cookbook pretty well. Still. 1 
like to take a recipe and start throwing herbs 
and spices in there to see what goes together. 
1 enjoy living out West and being outdoors and 
raising horses—the kind of life that calls for 
steaks, cooked plain. I pick out good steaks— 
forget about all those marinades—and barbe­ 
cue them. I pay more attention to what the 
steak's barbecued over—usually hickory chips 
or "smelly pine.” That’s just cut up pieces of 
pine log with a lot of moisture still left in it so 
it'll smoke. 
1 cook several things, barbecued ribs, for 
example. I can make my own barbecue sauce, 
but 1 would rather start off with a bottled 
sauce and then just keep pouring things into it. 
I'm an improvisational chef. 
My favorite food is Italian gourmet—veal 
dishes, cannelloni or manicotti. I make good 
cannelloni. 1 like the kind of cannelloni made 
with real flat, chewy crepes, or rolled up with 
a good meat filling. 
I work hard when I fix cannelloni. The 
crepes take all day to do, especially if you’re 
going to have guests. But you can make them 
in advance. I’ll usually cook all that day, and 
afterward. I leave and walk away from the 
kitchen mess and say, "That’s it for a couple 
months." My cannelloni is made with a white 
sauce on top. I just choose from the spices 
and bottles on the shelf and figure out what 
I’m going to add each time. I put as much 
mozzarella cheese on top as I can and then just 
bake them until the crepes begin to fall apart. 
Jim’s main dish cari be made in advance, 
frozen and thawed just before baking to re­ 
duce preparation time for guests. The dish is 
heartv and memorable! 


BROLIN’S CANNELLONI 


Crepes 


2 eggs 
^ cup milk 
1 tablespoon butter or margarine, melted 
V2 cup unsifted all-purpose flour 
V4 teaspoon salt 
Salad oil for frying 
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10 First prizes - .A tuU yt*ar s 
tor a family of four 
15 Second prizes-Six months’siro- 
cvries for a family of four. 
25 Third prizes —Thrtn* months'gro­ 
ceries for a family of four 
35 Fourth prizes —One months tcro- 
ceries. 
1.000 Filth prizes— .A ■?lo bagof firo- 
ceries. 
Bonus prizes—First, st-tond. third 
and fourth prize winners will rweivt- 
an e.xtra $■>() m irnK’t r> money if their 
entr> includes the name and liKation 
of their fa\ <)nte irrocer 
All told, that s l.oS.* pnzes. with a total 
cash value of over 
F'oHow the 
official swt<t*pstakes rules. Use the entr> 
blank in this advertisement to >£et start­ 
l'd. .Additional entr> blanks are a\ ailable 
at participating fin)cers Knter now. and 
as often as \ou like! Kntrii*s must U- 
rt<-eived no later than lit'cemlxT 1. 1H7H. 


O fficial Kut<‘s —n<i purrha>«* r r q u in 'd 


1. On an •■tticiai fntr> torm t>r plain pii*ci* xt 
I" -\ 
pajHT hand prmr \<(ur nami- and ad- 
tires-,. an<l it v.»u wi>h. tht- nann- and location 


111 your <a\ " ritf uroccr I Sit* R ule 
M a il> o u r 
i‘ntr> to: ' M O . \ r S . \ W 'IN N K H 
Sv\ffp?.tak»‘'. 
P<> Bo.v Toji, Blair. N'ettra^ka 


2. Kdch fntr> mu^t in- .ii'companu'd b\ ihn-t- 
<-ii,lahi-l-from ar.> 'i/.t- D l’L .MONTH ppuluct 
teatun-d in thi-^ ' m ct-p'tak»"«. .»r thr«*»- (.ii plain 
pieces ol pap«r**n w hich >uu havt- hand pnntet) 
the w o rd ' 
I)KI. .MoN 
—or an\ combma- 
tiori'it 1.j Ih ‘1s iinii hami printe<l pieces ol p.ijn-r 
totaiinir three i tor exam ple. 
lab<-l- and 1 hand 
printed pi«*ce ot p.i(x-ri 


3. ! I an> lir-'t. -»econil. thirU o r lo u rt h pri/.t- v\ m- 
ninii e n t r a n t h a - additi4>nall> i n d u a t t d . «>n an 
o llic ia le n tr > t'-rm o r p ia m piece i>l 
\ 
pa- 
fKT t he n a m e a n d lo c atio n ol hi> o r her ta \ o rite 
arooer. t h a t w m n m n e n t r a n t will r e i e i \ e a n ad- 
(iitional .> .')0 
c a s h H o n u^ . \ u a r d 


4. K nter a- otten a^ \ <iu wi-h hut <aeh . n tr\ 
m ust be mailed s e p a ra tfi\ Kntrie~ mu*-! lie re­ 
ceived h\ [Jecemher 1. il'To 


.5. 
inner" w ill U d eterm in ed in ran d om ilr, 
intT 'conducted b \ t he I) I. Blair C orporal I 
an independent iudi^in»'ori;ani¿ation w ho»e 
i-1-ion» are final I.imit o n e ill pri/.e to a tani 
Ta.\es on a n \ p n / e are th e sole re sp o n sib ilit' 
the « in n e r N o s u tistitu tio n will be m ad e 
an> pri/,e olft*re«l .\11 prizes will be aw arded 
check the .im ount of each check d eterm ined 
the casn \ a l u e ol the ■>uppl>' of irroceries 
le r e d I ' a >h \ a! u e s Wa ~ed on W I N'T E R 1' 
L' S I) ,\ 
Fatnil> 
I'co n o m ic R»'\ i*-w 
Lilx 
Plan 
lor co^ts ot te«-dini: a tamil> ol tour v 
'chiHii 
children. 


b S w eep sta k e*-o p en tt) resid»'nt" ol th e I n 
S t.ites. excep t t'm p lo v e e s o f 1 )«*! M o n te Cor] 
• iti'in. it> .id vertlsin u and -vveepstake*. a> 
cifv. ,ind tile la m ilies ot each I'his swt'ep'.ta 
\o iii m the - t a t e ol .Missouri and w her» 
fi-«- prohibileti b \ law Swt-ep-taTies partic 
Tion \ la t-ntrv bl.inK- d istrib u ted throujih rt 
-tore" is voul in \ \ iscon sin and M ar>lan d 
Federal S t a t e anti local law - a n d re>iuiati 
ap pl\ 


7. For a l i ' t ot w i n n e r s , s e m i a --epar 
'la m p e d , -elf a d d r esse d e n v e lo p e to; M ' 
A W inner W m n e r s List. P O ii o x 
H 
N eb ra ska 


with damp cloth until ready to use. (Or wrap 
stacked crepes completely with aluminum foil. 
lab>el and freeze until needed.) 
Makes a dozen crepes 
Meat nffins 
1 ib. ground beef (preferably Vi lb. ground beef, 
Ib. ground veal, V» lb. ground cooked 
chicken) 
Olive oil 
2 tablespoons butter, melted 


1 tablespoon minced fresh parsley 


'/2 cup grated Parmesan ctieese 
'A teaspoon salt 
Ground nutn>eg to taste 
Pepper to taste 
1. Cook ground beef, veal and chicken in small 
amount of olive oil. Remove from skillet. 
2. Add melted butter, parsley, Parmesan 
cheese, salt nutmeg and pepper. Mix until well 
blended and set aside. 


Meat-fiHed CanneilotB— 
BroBn-^’le—sizzles in 
two kinds of sauce. 
Topped with both moz­ 
zarella and Parmesan 
cheese, it’s an HaKan 
feast that w il please the 
palates of friends and 
faoMlv on cod autumn 
evenings. 
n/mner9 
WIN AYEARS FREE GROCERIES 
N THIS SWEEPSTMES FROM DEL MONTE 


m mnt Mui iti m 
n r 
1 3 0 1 3 9 1 3 


Official entry form. 


Mail to; "M om s A W inner Sw eepstakes. P. O. Box 
7(J21. Blair. Nebraska 


Knclosetl are: (check onei _ 
labels from a n ^ o f 
the featured DEL M ONTE products» listed below. _ 3 
pieces of 3" .\ 5" paper hand printed with the words 
"DEL M O N TE. _ 
com bination of the above total­ 
ing three. 


Featured DEL M ONTE Products —Corn • Pm eapple 
• C atsup • Peas • Green Beans • Pears • Tuna • Juice 
Drinks • Tomato Sauce • Fruit Cocktail 


M y favorite grocer is; 


Mom Brings Dd Monte Home 


Tomato Sauce 
2 tablespoons tHitter 
1 tablespoon olive oH 
1 small yellow onion, chopped 
'/i carrot, minced 
1 small dove garlic, pressed 
Small stalk celery, chopped 
1 Ib. fresh mushrooms, sliced 
3 cups fresh tomatoes, peeled, cut in chunks or 
2 cups canned tomatoes 
Salt and freshly ground pepper to taste 
y-i teaspoon dried oregano 
tablespoon chopped fresh basil or Vi teaspoon 
dried basil 
1. Heat butter and olive oil in large skillet. 
Add onion, carrot, garlic, celery and mush­ 
rooms. Cook, stirring, until vegetables 
lightly browned and limp. 
2. Turn tomatoes into coarse sieve or food mill 
and push through with spoon to remove seeds. 
3. Add puréed tomatoes in skillet. Add salt, 
pepper, oregano and basil. Heat to boiling, re­ 
duce heat and simmer for about 45 minutes or 
until thick and well-flavored. 


White Sauce 


2 
tablespoons butter 
IV 2 tablespoons flour 
Vz teaspoon salt 
Ground nutmeg to taste 
Freshly ground black pepper to taste 
1 cup milk 
1. Melt butter in small saucepan. Blend in f lôur 
to form smooth paste. 
2. Add salt, nutmeg and pepper. Gradually add 
milk. Cook and stir over low heat until sauce 
comes to boiling. Remove from heat. 


Tc Assemble 


Meat filling 
Crepes 
Tomato Sauce 
White Sauce 
Ib. mozzarella cheese, shredded (or cut in 
small pieces) 
Freshly grated Parmesan cheese 
Parsley for garnish, optional 
1. Preheat oven to 375'F. Spoon meat filling 
into each crepe, bringing one end over the 
other. 
2. Pour half the Tomato Sauce in bottom of 
foil-lined pan. 
3. Placé filled crepes in Tomato Sauce. Pour 
remaining Tomato Sauce over crepes. 
4. Top with White Sauce, shredded mozzarella 
cheese and Parmesan cheese. 
5. Bake uncovered for 20 to 30 minutes until 
bubbly and cheese is melted. Sprinkle with 
parsley and serve at once with large tossed 
Italian salad. 
Makes 4 to 6 servings 
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ThakywJaryahcnicaKt-'v/lti oatwioU natural 
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usual waysJTfe /ucKy^rsonw/fo f^ceivts 
^ the sUee which comahs th t hiddt» almond'n 


fo o f^ fo i-tu m aHytar. 


ktilta 


ALMOND LEGEND CAKE 


Vi cup finely chopped whole 
natural almonds 
2^ cups sifted all- 
purpose flour 
2 teaspoons baking powder 
y^ teaspoon salt 
Vo, teaspoon soda 
% cup shortening (half butter) 
1^ cups sugar 


1 teaspoon each vanilla and 
almond extract 
3 large eggs, separated 
\ cup milk 
2 tablespoons lemon juice 
1 teaspoon grated lemon peel 
Vi teaspoon cream of tartar 
1 whole almond 
Apricot Glaze 


Grease 9-inch Bundt* pan heavily with 2 tablespoons shortening. 
Sprinkle with chopped almonds. Resift flour with baking powder, 
salt and soda. Cream shortening well with W\ cups sugar and 
flavorings. Beat in egg yolks. Blend in flour mixture alternately 
with milk, lemon juice and peel. Beat egg whites with cream of 
tanar. Gradually beat in remaining 14 cup sugar, beating to stiff 
meringue. Fold into batter. Turn into pan. Press uhole almond 
just below surface of batter. Bake below oven center at 300 
degrees F (slow oven) about 1 hour 20-30 minutes. Let stand 10 
minutes, then invert onto wire rack to cool. Brush with Apricot 
Glaze when cold. 


Apricot Glaze: Force Vi cup thick apricot jam through a sie\ e. 
Stir in 2 teaspoons rum or orange juice. 


No other nut will do in your “good omen" 
Almond cake — just as no other nut comes 
close to almonds for versatility, crisp tex­ 
ture, subtle flavor and eye appeal. In all 
your baking and cooking, remember, not 
just “nuts” — but a helping handful of 
almonds. Blue Diamond Almonds, the 
choice, fresh almonds from California. In 
poly bags and tins. 


For a copv of 
“Treasury of the 
World's Best Almond 
Recipes” (100 great 
recipes), send 50C to 
Dept. FW-ia 10 P.O. Box 
651, San Francisco, 
California ‘^4101. 


^’'^ A 
lm 
o n d 
People* 


Califomia Almond 
Growers Exchange 
PO, 80x1768 
Sacramento, CA 95808 


Home-Baked 
Treats 


Continued from page 14 
Tips ‘n Topics 


SHOPPING FOR 
ALMONDS? TAKE NOTE! 


• Whole natural almonds: al­ 
monds that have not been 
blanched, 
just shelled nuts 
wearing their cinnamon brown 
skins. 


• Whole blanched almonds: 
skinless almonds. To blanch 
almonds yourself, cover ker­ 
nels with water and heat to 
boiling. Drain. The skin will 
slip off easily when you press 
an almond between thumb and 
finger. 


• Sliced natural almonds and 
sliced blanched almonds: al­ 
monds that have been sliced 
lengthwise, with or without 
their skins 


• Blanched slivered almonds, 
roasted: blanched slivered al­ 
monds that have been halved, 
then cut lengthwise in pieces 
thick enough to give pleasing 
c ru n c h , e s p e c ia lly w hen 
roasted or toasted. 


• Diced roasted almonds: 
natural almonds first cut into 
small pieces, then roasted in 
oil. They are hard to find in 
many parts of the country, but 
you can prepare them easily: 
Chop whole, natural almonds 
coarsely. 
To roast, 
spread 
about 
teaspoon butter, m ar­ 
garine or vegetable oil over 
the surface of a shallow pan 
.^dd a single layer of the diced 
nuts, Roast, stirring often, at 
300 F. for about 15 minutes or 
until they begin t.o turn color 
Don’t wait for them to become 
golden brown— they will get a 
little darker out of the oven. 
To toast, use a dry pan. 


• Ground blanched almonds: 
a key ingredient in many Euro­ 
pean baked goods. Few stores 
stock them, but you can grind 
your own, about 
cup at a 
time, in your electric blender. 
Or you may use a Mouli Mill or 
a meat grinder with a fine 
blade, (They should be ground 
to about the consistency of 
com meal. 


• Almonds in the shell: still 
so ld , p a r t i c u l a r l y dur ing 
Thanksgiving and Christmas, 


• Seasoned almonds: sold in a 
variety of flavors, often re­ 
ferred to as cocktail almonds. 
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2 teaspoons pure vanilla extract 
cups whole wheat flour 
cup All-Bran 
1 teaspoon salt 
1 teaspoon baking soda 
3 teaspoons ground cinnamon 
1 cup chopped natural almonds (unfolanched) 


1. Preheat oven to 350'F. Grease and flour 
9 X 5 X 3-inch loaf pan or two 7^^ \ 3]^ x 
2-inch loaf pans. 
2. In large mixing bowl, beat eggs with oil. 


Stir in sugar, zucchini, carrots and vanilla. 
3. Mix together flour, All-Bran, salt baking 
soda and cinnamon. Stir into zucchini mix­ 
ture. Add almonds and mix well. 
4. Bake for 1 to 1 
hours or until a pick in­ 
serted in center comes out dry. 
5. Allow to cool for 15 minutes in pan; then 
Invert and cool on wire rack. Wrap well to 
store. (This bread stays moist for several 
days. It also freezes well.) 
Makes one large loaf or 2 small loaves 
C ontinued 


Rich and elegant, this Italian Almoad Torte is the 
perfect ending for an October (bmer partv'. 


ITALIAN ALMOND TORTE 


Vi cup sugar 
cup almond paste, at room temperature 
Vi cup butter 
3 eggs 
^4 teaspoon pure vanilla extract 
^ cup unsifted all-purpose flour 
teaspoon baking powder 
Shaved chocolate 
Sour cream 
1. Preheat oven to 300° F. Line an 8- or 9- 
inch round layer-cake pan with foil. 
2. Beat sugar with almond paste in electric 
mixer Add butter a little at a time and beat 
until smooth. 
3. Beat in eggs, one at a time; then beat in 
vanilla. 
4. Mix flour with baking powder and beat 
into batter. Turn batter into prepared pan. 
5. Bake for about 55 to 60 minutes or until 
a toothpick inserted in center comes out dry. 
6. Lift cake from pan by gripping foil. Allow 
cake to cool for a few minutes; then com­ 
pletely wrap cake with additional foil or 
plastic wrap and allow to cool. (This keeps 
cake moist.) 
7. To make shaved chocolate, push a vege­ 
table parer along smooth surface of a 4-oz. 
block of sweet chocolate Refrigerate shav­ 
ings if weather is warm. 
8. To serve, cut cake into wedges, place on 
plates and top with sour cream. Garnish with 
shaved chocolate. 
M akes 8 servings 


Our hearty Zucchini-Carrot Bread makes a 
perfect partner to a cup of hot tea. 


ZUCCHINI-CARROT BREAD 


3 eggs 
1 cup vegetable oil 
1V2 cups brown sugar, packed 
1 cup grated zucchini 
1 cup grated carrots 
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luna Helper helps more 
tlian just tuna! 


! 
• 


Tiy it with chicken, turkey and ham, too! 


Didn’t let the name tool vou. 
Be>ides making terrific tuna 
dishes, those rich cream or 
cheese sauces with ncxxiles do 
delightful things with other 
meats as well 
On ever\’ Tuna Helper’' 
hox, you’ll find easy inexpen- 
.M\’e recipes that help you turn 
leitoN’ers into delicious things 
like Ham and Cheese Soufne, 
Hot Chicken Salad, or Turkev 
Tetrazzini. So vou see. there’s 
a lot mc')re to Tuna Helper 
than just tuna. 


on your next purchase of 
Tima Helper 


TO C O N S U M ER : This coupon good only on 
th« product indlcatad. Only on« coupon r«- 
d M m ed p«r p u rch aM Any othar u M m ay co n ­ 
stitu te fraud. Coupon not tra n tfarab la. 
TO GROCEn As out agent, accept ttiis coupon on the purchase of tna specified 
product. General Mills w ill redeem each coupon you so accept for the face 
value plus 5C handling charge Mail thic coupon to General Mills. Inc . Box 900. 
Minneapolis Minnesota 55460 for redemption. Coupons w ill not t>e honored if 
presented through third parties not specifically authorized by us Any attempt to 
redeem this coupon otherwise than as proviifea herein shall constitute fraud 
Invoices proving purchase, within the last 90 Days, o f sufficient stock to cover 
coupons presented for redemption must be made available upon request. 


V o id w h e -e p ro h ib ite d , licensed, or re gulate d 
Good o n ly in U.S A Cash value 1.100 cant. 


3* Oe'^ira’ V 's 
Ganeral MiHs 
Coupon expires Oct 31. 197 7 
1 1 X 
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!n embarrassed by a wife 
' WHO SMOKES? 
VC'hile lecturing in the great city of Belgrade, 
Dr Ftlber Batt discovered a most ingenious device to 
help the man who is often embarrased by a wife who 
smdces. The Invention has been named Dr. Batfs 
Smoking Freventative for Women, and it has been 
proven lOCt^ helpful. 
Dr Batt's Smoking Preventative for Women 
is affixed to the mouth region of the Wife and blocks 
all smoking material frcmi 
entering. In tests, women 
have been unable to hold 
i 
Cigarettes with their 


mouths! Also recommended 


for the woman who talks 


to excess. 


D r. B a tt’s SmokijB^ 
P r« re iita tl're (o r W om en is availabie in 
mo« hner stores for the low price of 11.20. 
Dr. Batt Uiytf 
"Buy my Invention today 
and Be Happy Forever." 


VIRGMASUMS 
rich Virginia flavor women like. 


VIR 
SLI/ 


VIRGINIA 
SUAAS 


16 mg!‘tsr," 1.0 mg. nicotine av.per cigarene.FTC Report Apr.'76 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking is Dangerous 10 Your Health. 


ybiiVeoome 
a long ¥(ay( bflbyi 


Home-Baked Ireats 


Continued 


_________ PUMPKIN BREAD_________ 


% cup hot water or Vi cup sherry 
^ cup teedtess raisins 
Pi cup shortening 
2 cups granulated sugar 
^ cup molasses 
4 eggs, slightly beaten 
2 cups canned mashed ptnnpkin 
3Mi cups unsifted all-purpose flour 
1 teaspoon ground cmnamon 
teaspoon ground dotes 
Vt teaspoon ground allspice 
1 teaspoon bafcing soda 
teaspoon baking powder 
2 teasfwons salt 
1 cup chopped natural almonds or walmite 
1. Preheat oven to 350'F. Grease tv^'O 9 x 5 x 
3 irnrh loaf pans. 
2. Add hot water to raisins and set aside to 
cool. 
3. In large bowl, with electric mixer set at 
medium-high sp>eed, beat together shorten­ 
ing, sugar and molasses until light and fluffy 


Autwna' leaves, a wood-bumiag fire, spicy 
Pumpkin Bread and coM mile—who couM ask 
for OMtre? 


4. Set mixer on low speed and beat in eggs 
and pumpkin. 
5. Sift remaining dry ingredients together. 
Then toss chopped 
nuts 
in flour-spice 
mixture. 
6. Gradually beat flour-nut mixture into 
creamed mixture. Add raisins and water. Mix 
until all dry ingredients are moistened. 
7. Pour batter into prepared loaf pans and 
bake for 1 to 1 ^4 hours or until a pick in­ 
serted in center comes out dry. 
8. Allow to cool for 10 minutes; then turn out 
of pan and cool completely on rack before 
slicing. 
Makes 2 loaves 
Continued 


RunOy Weekly 
FOODSHELF 


GERMAN-STYLE MEATBALL 
____________ SANDWICH____________ 


In saucepan, heat 2 cans (15-oz. size) 
meatbaBs and m acaroai, 1 can (8 ozs.) saaer- 
kraot, Vn teasF>oon salt and 
teaspoon 
sogar. Stir until mixture boils. Toast 6 slices 
pBBpernkkei or rye bread; then spread with 
mastard. Spoon 
cup hot meatball mixture 
on each slice of toast. Ser\ e with sour pickles 
and beer. 
Makes 6 sandwiches 
What^ 
Bob Evans doinP 
«down on the 
^ fiami? 
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It you ever visit the Bob Evans Farm , 
lixated on Route 
near the small town of Kio Grande 
Ohio, you'll probably imd that famous farmer and 
sausage-maker doing what he likes to do lx*st. 
Bob's a man most at home on the land. 
There are few things he en joys more than .saddling 
up a quarter horse to ride through his herd of 
Welsh Black-Charolais crossbred cattle, plant­ 
ing shrubs which w ill feed wildlife, or taking 
a gioup of children on a nature hike. 
For more than 
years. Bob has lieen 
at work on his faiTn 
in southeastern Ohio 
revitalizing the 
land and teaching 
that skill to othei*s. 
The ll(K)-acre farm 
is now a show place 
which attracts 
visitoi“s from around 
the country. 
Here the ways and the pace of 
days gone by can still be found today. 
y 
The farm museum is tilled with t(M>ls 
used before the age of mechanization. 
—» 
In a craft barn, artisans dem- 
— 
onstrate skills rarely seen 
anymore. And the slow-moving 
w aters of Raccoon Creek pro­ 
vide canoeists a look back to 
days before civilization brought 
roads and fences and power 
lines to the countryside. 
Among the special 
events throughout the year is 
the Bob Evans Farm Festival 
which last year attracted 
140,(KX) visitoi-s. Besides 
being a lot of fun for the whole 
family, the festival presents a 
clear picture of the philosophy 
of this rural company. Here 


craftsmen and entertainers 
demonstrate quality 
workmanship, a resj)ect 
for the honest and 
o|)en w ays of pioneer 
America, and a 
recognition that 
little worthwhile 
is ever achieved 
without hard work. 
These same qual­ 
ities are reflecfiwl 
in the sau.sage pnnl- 
ucts which l)ear 
Bob Evans' name. 
The sausage pnxluced 
at four farm locations 
in Ohio, Illinois 
and Michigan, is 
made from quality 
pork, including all 
the hams and tender­ 
loins. The secret 
blend of spices was 
develo|X"d by Bob Evans’ 
own family years ilg'o. 
Bob l^lieves that the use of quality 
ingredients plus overnight delivery is 
what makes Bob Evans Farm s Sausage the 
best tasting one in your grocer's case. It's 
so lean and fresh it's pink I 
And that's what makes our 
sausage the lx*st-selling 
brand from Chicago 
to the Atlantic shores. 
You are invited 
to put yourself “dow n 
on the farm " by tiying 
Bob Evans Farm s Sausage 
for breakfast, lunch 
or dinner. Or 
i 
by stopping 
* 
at one of the 
Bob E\>ins 
R estaurants in 
Ohio, Indiana, 
West Virginia 
and Kentucky. 
Of course, 
always welcome at the 
near Rio Grande, Ohio, 
•e about the farm, write 
Grande, Ohio, 45674. 


Vdu can’t be 
turned down 
for this Insurance 
if you’re 55 to 87!* ( 


Here is a life insurance policy that can be yours for the ask­ 
ing if you inquire before October 31st. No ifs, ands, or buts! 
Not only is no physical examination required, but the policy 
is actually issued to you without a single health question! 


This was the first individual life insurance policy to guarantee acceptance 
to everyone who qualified by age. This policy leading to whole life 
insurance, is guaranteed to every man and woman between 55 and 87— 
regardless of any other insurance carried. 


This life insurance policy enables the older person to obtain worthwhile 
benefits for his insurance dollar— and, at the same time, guarantees 
acceptance to all applicants— even those who ordinarily wouldn't qual­ 
ify for life insurance! 


Colonial Penn Life Insurance Company Leads The Way 


This policy is a distinctive concept in life insurance achieved as a result 
of the years of effort we have devoted to meeting the insurance needs 
of mature people. Our goal was a life insurance policy we can make 
available to all mature people— a policy with worthwhile benefits at a 
reasonable cost. 


With This Policy We Have Succeeded 


Colonial Penn Life Insurance Company has long specialized in serving 
the specific insurance needs of America’s older population. We are 
licensed in your state, and our insurance policies are recommended to 
the members of numerous professional, fraternal and veterans organ­ 
izations. 


Colonial Penn Life, with assets in excess of $175,000,000, ranks in the 
top 5% of all life insurance companies in the nation based on total life 
and accident and health premium income. Within the industry itself, and 
based on our established record of financial stability, Colonial Penn Life 
has merited the recommendation of the A. M. Best Company, which is 
the most highly respected and impartial insurance publishing, statistical 
and reporting organization in the nation. 


Here’s How This Policy Works for You: 


This policy is possible only because of the limited benefit period— 2 
years if you are 65 or over, and 3 years if you are under 65. If you die 
during the limited benefit period, your beneficiary receives a death bene­ 
fit equal to premiums paid plus 5% interest. If death is from accidental 
causes, your beneficiary receives an additional accidental death benefit 
equal to the full face amount of the policy regardless of how short a time 
the policy has been in force. If you should die from any cause after the 
limited benefit period, your beneficiary will receive the full face amount 
of your policy. 


The Cost? $6.95 A MONTH! 


You pay S6.95 a month. The amount of coverage you receive is based on 
your age and sex. AND . . . once you are insured, the amount of your 
insurance will never go down, and your payments will never go up! 


ACT NOW— You Have Nothing to Lose! 


To obtain full information on this policy in time to take advantage of this op­ 
portunity to become insured, please mail the coupon before October 31st. 


With this life insurance.... 


^ Everyone between 55 and 87 can get this life insurance 
— no one will be refused! 


^ You receive a policy created for the needs of mature 
persons! 


^ There are no health questions! 


^ There is no physical examination! 


^ Your premium will never increase! 


^ Your insurance will never decrease as you grow older! 


^ Your insurance cannot be cancelled for any reason 
long as you maintain your premium payments! 
as 


^ This policy has been developed by Colonial Penn, spe­ 
cialists in serving the specific needs of America’s older 
population. 


REMEMBER— To take advantage of this guaranteed oppor­ 
tunity to obtain this life insurance, please mail the coupon 
before Sunday, October 31, 1976. Full information and your 
guaranteed issue application will be on their way to you at 
once by mail. 


Even if you are not old enough for this insurance, you may 
want the information for another member of your family. 


No agent or broker will visit and you will be under no obliga­ 
tion to purchase this policy. 


COLONIAL PENN LIFE INSURANCE COMPANY 
Headquarters: 5 Penn Center Plaza, Phila., Pa. 19103 


»Service Mark 
Policy Form Series 3-82-037A 3-82-038(A) 


H3AMD 


Colonial Penn Life Insurance Company 
5 Penn Center Plaza, Philadelphia, Pa. 19103 


I am interested in this life insurance policy. Please send me full informa­ 
tion and an application by mail. 


I understand that I will not be obligated in any way. 


N A M E___________ 
______ _________________________________________ a g e _________ 
(PLEASE PRINT) 


ADDRESS. 


CITY_____ 
„ S T A T E . 
-ZIP. 
H3AMD 


ROBERT SHAW 


I Figure for Two or Three Years 
ril Be a Movie Star** 


Shaw — H e’s a "hungry fighter” in a “ shriveling profession.” 


By Fred Robbins 
I 


was sitting in a tavema in Pamplona, 
Spain, just south of the Pyrenees, 
contennplating the jovial, entertain­ 
ing man across from me— a man of 
marvelous wit. talent, versatility. The 
man was Robert Shaw, and he had just 
come from the set of “ Robin and 
Marian,” one of his many recent films. 
As I sat there, remembering his parts 
in “A Man for All Seasons.” “The Tak­ 
ing of Pelham 1-2-3,” “The Sting,” and 
becoming slightly hypnotized by the 
melodic cadence of his accent. 
I 
thought to myself that I was quite pos­ 
sibly chatting with America s next big 
British star. Shaw, a family man in his 
early fifties, is a celebrated actor on 
stage, a successful writer (“The Man in 
the Glass Booth” being one of his best- 
known works) and is now becoming a 
film sensation. 
FAMILY 
WEEKLY: 
Since we 
last 
talked, you’ve had a string of movie suc­ 
cesses, with “ Jaw s” being the most 
celebrated of them. [Shaw is currently 
immersed in a new film. “The Deep,” 
by Peter Benchley.] Were you sur­ 
prised at the overwhelming success of 
that film? 
ROBERT SHAW; I was never sur 
prised. I always said it would be a suc­ 
cess. I offered my whole salary plus 
the enormous overage (when we went 
23 weeks over schedule) for a percent­ 
age of the profits instead. At that point, 
nobody was terribly confident. The 
budget had escalated to something like 
S3.5 million, S3.8 million to over $8 
million. After all. there were only three 
men in it and a shark! We weren’t 
exactly surrounded by an international 
cast. But they declined my offer. The 
only thing that worried me was the 
shark. I kept saying, “It all depends on 
the shark. If they can just make the 
shark look real so the audience will 
believe. And obviously they did. That 


was due to the technicians and a ter­ 
rific editor. 
FW: Why were you so confident? 
Weren’t there enormous production de­ 
lays and predictions of disaster when 
you w’ere on location? 
SHAW: Oh. there weren’t only predic­ 
tions there were disasters. For one, I 
felt it was the first picture that had ever 
been made entirely at sea. I think parts 
of “Moby Dick” were made at sea. but 
most such films are made in tanks. I 
knew the audience would be fascinated 
by those real conditions. And the other 
problem was the director. He would 
improvise all the time. About eight 
o'clock at night we'd be coming in, and 
three miles out to sea he would sud­ 
denly say. “Give me the viewfinder,” 
and he’d set up a shot as we were going 


In filming “Jaws,” there 
weren’t only predictions of 
disaster, there were dis­ 
asters...The boat sank 
once and caught fire twice. 


in. Som etim es he would re-shoot 
scenes Half of my part is ad-libbed, 
you know. 
FW: Was making the film a terrible 
chore? 
SHAW: Oh, it was arduous. First of all. 
there would be such early calls. The 
boat on which we were filming would 
go out at first light, 4:30 or 5;(X), just to 
get into position. Then'about 7:00 we 
would all follow in speedboats, some­ 
times in very rough water. Once we 
got out there, we had no facilities— 
except on the tug, where there were a 
couple of berths. The other actors and 
I usually were stuck on our own little 
boat, with no place to sit. no proper 
toilets. Then the fog would descend. I 
remember one night we were lucky 
Continued 
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The Right Look for So M any Occasions! 
''2-Plece Super-Knit Blazer Jacket 
and Jumper Dress'* 
made o f . . . 
100% POLYESTER 
DOUBLE-KNIT 


made for each other ond YOU! FREE 
N EASY 
CARE, m a c h i n e -w a s h a b l e DRYABLE. SHAPE-KEEP­ 


IN G PERFECTION 
NEVER 
NEVER NEEDS IR O N IN G ! 
C A N BE W O R N AS A j a c k e t a l o n e 
JUMPER 
DRESS ALONE 
, OR C O O R D IN A T E D ENSEMBLE! 
TRY US WHM 
CONFIDEIICE! 
REMEMER. 
YOU’RE NOT 
BUYIHC . . . 
ONLY TRVW6! 


NOW YOU GET 
FOR ONIY . . . 


2 PC StT 
comfTt 


Style A - Stunning 5- 
button longline Blazer- 
Jacket 
with 
white 
binding and eye-catch­ 


ing 
detail, 
two 
deep 
pockets Princess-seam­ 


ed 
Jumper-Dress 
has 
body-fit 
darts ond o 
long bock zipper clos­ 
ing 
. can be worn 


with 
blouses 
or 


turtlenecks 
or 
worn 
alone YO U GET THIS 
2-PIECE 
C O STU M E 


CO M PLETE' 


W 
SUES FOR ALL: 
7 to 1 7 - « to 20 
U H to 24S 
MAIL 
COUPON! ^ 


If you ve never 


ordered by mail 


before this is 
one time 
you should! 


IMPO RTA NTI 


W e offer Quoltty 


at a Price Fine 
Fabrics, Excellent 
Tailoring for 
Every Penny You 


Spend with Us!! 


SIZES FOR EVERYONE: 
junior; 
Purcuse 
7 9 1113-15 17 
Misses; 
1 
8-10-12-14-16-1S-20...1U 


HALF SIZES; 
14‘vliS Ig'j- 
1 09» 
20S-22S-24':.... l O 


FOR 
PROMPT 
DELIVERY 
RUSH 
THIS 
NO RISK 
COUPON 


. . . So Hurry, Order Right Away! 


PARADE FASHIONS, INC., Dept. F-A 
1313 W. RANDOLPH ST., CHICAGO, ILL. 60607 


STYLE 
SIZES 
1st COLOR 
i 
2nd COLOR 
Price 


□ PREPAID ORDER I .nclos. (ull pufchoi. pric* plus SI 95 lor Poslog« ono HorOling Aod S I.50 
)or EACH ooditiorui OuTtit orderM ) SAVE C.O D CHARGES lU 
aaa 5% Sotet Ton 
[ j SEND C O D I II poy pojtmon plus po»»og« ond hofKHing 


NAME (Print)----------------------------------------------- 


ADDRESS 
_______________________________________________________ 
^ T Y . 
STATL 
ZIP. 
J 


You will be 
Shocked 
at this VALUE.» 
w e are constantly 
amazed at the pi ice 
of ordinary m en’s 
slacks as sold in the 
Departm ent Stores 
& Ex ecutive Shops 
around the country. 
Y ou see plain pants fo 
up to S40 per pair! So' 
many people ask, " A t 
2 pair for 19.95, how 
can the slacks be any 
good?” Su ffice it to say 
Haband has been in 
business more than 51 
years selling direct thru 
the U .S. Mails to busy 
executives & professiona 
men in every city & town 
in the U .S .A . Last y e a i, we’ 
shipped over l-m iiiion paiis 
At that rate, w e ask "H o w 
could you do any b etter?” 
Now w ith the new 
IN D E L IB L E C R E A SE 
it IS a good tim e to see for yourself. A t 
2 for 19.95, you 'll never get a better d e a l! 
HABAND COMPANY 


IM M 
M l » » ■■ 


Webster says, 
"IN D E L IB L E - 
Cannot be removed or washed away.” 
PAIRS of 
Executive 
Slacks 
for on 


Any 2 pairs on 
money-back 
approval! 


We promise fast, 
reliable service. 
Try them on. 
Look in the 
mirror. Show 
your wife and 
family. Then 
decide! 


The whole world knows how 
OoubleKnit Slacks will wear 
like iron. They even outlast your 
car! But up till now, the crease 
has been no good at a ll! 
N ow Haband, the mail order 
people from Paterson, N.J. say 
‘ Our Indelible Crease will not 
twist out. won't wash out, 
won't sag, bag, or droop I 


L e t’s face it! A good sharp crease is the tir>t thing the> look for in appraising your 
appearance. N o\n Haband'sne\N IN D E L IB L E C R E A S E is actually locked into the stitchc!» 
for the life o f your slacks! W hat you get is a straight, handsome, permanent knife-like 
crease that \\iil look as good after countless repeated washings and wearings a.s it 
u ill the first time vou try them on ! And that is IN A D D IT IO N to all these 
other Haband Deluxe " f Xl.C UT1\ f C L l ’ B ” P re ss Slacks features. 
100% P O L Y E S T E R INO IR O N D O U BLEK N ^ T 
lOO'o iiVash and Wear. “ Talon" unbreakable zephyr/ipper 
"Ban-Rol" no-roll inner waistband. "T a lo n " hook type 
top closure. Haband's no hole long wear pocketin 
Fullv lined separate waistband. Lined, 
reinforced fly. Diagonally offset fron^* 
pockets; two back pockets. Yo^ 
don't get all these feature, 
even in S40 
^ 
slacks! 


FULL C U T ! 
Haband's straight leg m odified 
patterns give you greater com fort in waist, 
knees, crotch, and thighs. Y e t the gentle tvvo-wav 
s-t-r-e-t-c-h o f genuine D o ub leK n it elim inates “ old m an"baggv 
^ 
pants and makes you look taller, slim m er, better tailored. Rem em ber 
Business Slacks are H aband’s Business. You get wider belt loops, exact-to-the- 
inch waist & inseam si/es, t he w o rk s ! Let us show you th is extraordinary value! 


We will be proud 
to send y o u ---------------— ---------------------------- , Paterson 


s i/ e ^ h e w o rks: Let us sho\% you this extraon 


■ 
M 
m 
SLACKS 
100% POLYESTER 
DOUBLEKNIT 
r 
INDELIBLE CREASE 


I Mr. Duke Habernickel, Pres. HABAND COMPANY 
# is 
I 265 North 9th Street, Paterson, N .J. 07530 
§ y O U B 


OK Haband: 1 will tr y ....... pairs of the new Indelible I 
^ Crease No-lron DoubleKnit Slacks. My size & color choices V *C H A R T ’ 
I are specified at right, and 1 have enclosed mv remittance in th r 
amount of S 


G U A R A N T E E : H upon receipt of the slacks I do nor choose to 
wear them, I may return them to Haband for full refund of 
every penny / paid you ! 


FltáP YflUBiVA>ST a, INS&AM- 
Wa.sts 29-.^t)-31-.^2-33-.U-35-.'6- 


44-45-46-» 7-4 K-t 
0-51-52-53-54 
Inseatm 26-2'’-28-?9-3i)-31- 


80K -025 


Name................ 
Apt. 
Street..........................................................................# 


ZIP 
I 
4 for 39.30 
All 5 for 4 8 ^ y 


C O L O R 
H ow 


M 
a 
n 
' j 
W aist in s e a m j 


BLUE 


BROWN 


GREEN 
' 


RUST 
j 


BLACK 
! 


1 
. 
- 
j ---- 
•• 


ROBERT 
SHAW 
Continued 


just to g€t back to shore. My boat sank 
twice and caught on fire once. We even 
had to call in the Coast Guard helicop­ 
ter a couple of times. 
FW: Did you learn anything about 
sharks while making that film? 
SHAW: I learned two things: their body 
temperature is 18 degrees above the 
waters temperature, which enables 
them to go far north; and they are likely 
to return three ye¿u^ later to the site of 
a previous kill. 
FW: You seem to be making more films 
in the U.S. than in England. Do you 
still live in England? 
SHAW: I live in County Mayo, on the 
West Coast of Irelimd. I chose Ireland 
for several reasons. One is that I hate 
cities, cind in Ireland I can still afford a 
good-sized estate. Another major con­ 
sideration is taxes. In England, they tax 


‘The only time the English 
celebrate you is when 
you’re about 74 and dying — 
then they say you’re a 
great actor.” 


you 90 percent. Incidentally, my taxes 
in Ireland would be still lower if actors 
were considered “ artists.” Painters 
are, writers are— but actors are not. 
You figure that one. The other reason 
is emotional: As a boy, I lived in a re­ 
mote part of northern Scotland, which 
is quite similar to where I live now. For 
me, my home in Ireland is the best 
place in the world! 
FW; I understand your children were 
with you while you made “The Blarney 
Cock.” 
SHAW; I brought five of them— Collins, 
13; Elizabeth, 12; Charles, 11; Hannah, 
8; and Ian, who is 6. 
FW: How many children do you have? 
SHAW ; I’ve four by my first wife [Jen­ 
nifer Bourke], four by my second 
[actress Mary Ure who died in April 
1975] and an adopted boy. 
FW: Why, when you had so many chil­ 
dren of your own, did you adopt 
another? 
SHAW; Charles is my wife’s boy. [Shaw 
recently married Virginia Jansen, his 
secretary of 16 years.] It’s not a formal 
adoption as such, but he’s in my will. It 
all began when I was in “ The Battle of 
the Bulge,” which was filmed in Spain, 
and I needed a secretary. My ex-agent 
told me of a secretary who had worked 
for him in London. When I called her, 
her mother answered and said, “You 
woh’t employ my daughter— she’s just 
had a baby, and there’s no father.” 
Well, I asked her mother if she’d look 
after the infant for a trial period of, 
say, two months. She said she would, 
and the girl turned out to be a marvel­ 
ous secretary. She worked out so well 
that when I went back to England, we 
kept her on, and the boy came to stay 


with us for six months . . . and, gradu­ 
ally, that’s the way it went. 
FW: Your wife, Mary, died rather sud­ 
denly. How did it heippcn? 
SHAW : That’s a matter of opinion. The 
coroner said it was too much cham- 
p>agne, to celebrate the success of her 
play, combined with tranquilizers. I 
think it was a complete accident How 
can you define exhaustion, anyway? I 
also ^link there was something further. 
I think she had a brain tumor. Ironically, 
she “ dies” in the play in which she wcis 
acting. At least I know she didn’t feel 
any pain. She died in her sleep. 
FW: How did your children react to the 
death of their mother? 
SHAW : Extraordinarily well. Especially 
Collins, who was with me when we 
found her. He explained to the others. 
Collins hetó a sardonic humor, inherited 
from me, and he handled it well. I was 
“up to it” for the first four or five days, 
£ind then literally “took to my bed,” as 
they say. Then, too, Virginia was there, 
so the children had a surrogate mother. 
FW: What sort of father are you? 
SHAW : I am a Victorian father, fairly 
stem. If I see any sign of animosity or 
jealousy among my children, I counter­ 
mand it immediately. Because my 
father died when I was 12, my mother 
brought us up. She was very strict but 
also very optimistic èind loving. Actu- 
cilly my children get on very well to­ 
gether, and the family is very close. 
FW: Would you want your children to 
become actors? 
SHAW : I’ve never encouraged It. It is a 
shriveling profession, and it’s terribly 
tough. Unnatural. It’s worse for women 
than men because of the aging process. 
Also, when a m£m auditions, he’s 
looked over with an eye to his worth 
in box-office dollars and cents. But 
with a woman, there’s a sexual evalua­ 
tion, and that’s demeaning. Women 
have to be tough to survive in this pro­ 
fession. No, I couldn’t advise a daughter 
of mine to be an actress. 
FW: You have received acclaim as an 
author, playwright and actor. Which 
occupation do you prefer? 
SHAW ; Writing a play is the most diffi­ 
cult thing there is. It is an art form that 
requires you to be very specific, very 
concrete. Writing a book is easier, but 
not easy— I can’t just pick up a chapter 
and work on it. For instance. I’ve been 
trying to write a novel about old age 
for two yecirs. When it comes to films, 
I’ve never had so mciny offers in my 
life. And most of them are at least 
worth considering. I figure that for two 
or three years I’ll be a movie star. 
FW; You’re at the very peak of your 
career, yet as long as I’ve known you, 
you’ve always seemed to have that re­ 
freshing sense of insecurity, which 
keeps you a hungry fighter. 
SHAW ; I’ve great vulnerability and in­ 
security— it has something to do with 
being English. I always wanted to prove 
I could be a success at several things 
simultcineously. You know the English 
have this awful thing: they love fedlure. 
The Americans love success as long as 
it’s earning them a buck. A picture is a 
success only in terms of dollars. The 
only time the English celebrate you is 
when you’re about 74 and dying— then 
they say you’re 
a great actor. 
S3 


Treat yourself to the incredible comfort of 
these supple, feather-light wonderfully 
fitting shoes with surprisingly low 
prices for such high quality! 


DONNA-$17.95 


Women’s boots of soft glove leather. 
Cushioned insoles. Adjustable 
ankle strap. I inch stacked 
heels. Overall height:, 
7 inches. 
COLORS: 
BLACK. CAMa. BROWN 
OR WHITE 


SIZES: 
4 through 12 
(MEDIUM WIDTHS ONLY) 
(WHOLE SIZES ONLY) 


TO ORDER USE COUPON 
OR SEND LETTER 
• Add S1.25 tor postage 
• Si 00 extra for all sizes over 10 
• Sorry, no C C D s 
• Refund if not delighted 


POLLY - $9.95 


Glove leather softies with foam- 
cushioned insoles and perfect 
little down-to-earth heels.* 


COLORS; 
BLACK, CAMEL. GOLD 
OR WHITE 


SIZES: 
NARROW - 51/2 through 12 
MEDIUM - 4 
through 12 
WIDE - 5 
through 12 
(NO HALF SIZES OVER 10) 


TEASER - $12.95, 


Rich, leather-looking-sandals with 
luxuriously cushioned insoles. 
IV 2 inch heels. Adjustable 
instep strap. 
COLORS: 
BLACK. CAMEL. NAVY 
OR RUST 


SIZES 
NARROW - 5Vz through 12 
MEDIUM - 4 
through 12 
WIDE - 5 
through 12 
(NO HALF SIZES OVER 10) 


MANDY-$13.95 


Women's loafers of glove soft' 
leather with padded insoles 
and easy going 
low heels. 
COLORS: 
BLACK. CAMEL. GOLD, 
BONE OR WHITE 


SIZES: 
NARROW - 51/2 through 12 
MEDIUM - 4 
through 12 
W I D E- 5 
through 12 
(NO HALF SIZES OVER 10) 
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Send orders to: 
SOFWEAR SHOES 
(Please Print) 
N A M E _______________________ 


1811 


--- ORDER FORM------ 
San Jacinto • Dept. JJ 
Houston, Texas 77002 


A D D R ESS. 


C ITY ______ 
.STATE 
.Z IP . 


NAM E OF SHO E 
1 
SIZ E 
! 
WIDTH 
COLOR 
PR IC E 


i 
1 
------------------------------------------ 1---------------------- 
1 
. 
1 


------------------------------------------ 1------ 
■ 
T 
1 
1 


i 
. . . . . . . 


Texas residents add 5 % sales tax. 


I 
E 


Add 81.25 postage 
. 
TOTAL S. 


1811 SA N JA C IN T O 


H O U ST O N 


T E X A S 77002 
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To the 56^00Q000 
people who smoke 
cigarettes. 


A lot of people have been telling you not to smoke, especially cigarettes with 
. "ligh ‘tar’ and nicotine. But smoking provides you with a pleasure you don’t 
want to give up. 
Naturally, we"re prejudiced. We’re in the business of selling cigarettes. 
But there is one overriding fact that transcends whether you should or 
shouldn’t smoke and that fact is that you do smoke. 
And what are they going to do about that ? 
They can continue to exhort you not to smoke. Or they might look reality' 
in the face and recommend that, if you smoke and want low ‘tar’ and nicotine in a 
cigarette, you smoke a cigarette like Vantage. 
And we’ll go along with that, because there is no other cigarette like Vantage. 
Except Vantage. 
Vantage has a unique filter that allows rich flavor to 
come through it and yet substantially cuts dowTi on ‘tar’ 
and nicotine. 
Not that Vantage is the lowest ‘tar’ and nicotine 
cigarette. (But you probably wouldn’t like the lowest ‘tar’ 
and nicotine cigarette anyway.) 
The plain truth is that smoke has to come 
through a niter if taste is to come through a filter 
And w'here there is taste there has to be some ‘tar’ 
But Vantage is the only cigarette that gives 
you so much flavor with so little ‘tar’ and nicotine. 
So much flavor that you’ll never miss your 
ligh ‘tar’ cigarette. 


N//VIMTA.OE 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 


UiS 
n 7"^ 
V A # nicotine 


FILTtR 11 mg. la r ', 0.7 mg. nicotine. M EN T H O L 11 mg,"tar". 0.8 mg. nicotine, av. per cigarette, FTC Report APR. 76 


PEOPLE QUIZ/ BY JOHN GIBSON 


When you’re feeling blue, can a strong craving for 
chocolate provide a clue to what may be causing your 
depression? 


WHAT YOUR EATING 
HABITS REVEAL 


TRUE OR FALSE? 


1. Eating is one of the best antidotes 
for anxiety. 
2. A strong craving for certain foods 
when you're feeling blue provides a 
clue to what may be causing your 
depression. 
3. How a person feels, security-wise, 
has a bearing on where he chooses to 
sit in a restaurant. 
4. The reason most people get fat is 
because they get hungry more often. 
5. If you can't get a child to eat his 
'.egetables, you should cut them into* 
amusing shapes that will intrigue his 
imagination. 
6. The United States has the best food 
in the world. 
ANSWERS 
1. False. In the first place, a great many 
people simply can't eat when they're 
anxious and upset—and if they do, 
they're likely to get indigestion. In the 
second place, studies at Northwestern 
University have shown that even though 
some individuals may eat more when 
anxious, there is little support for the 
notion that eating does anything to re­ 
duce anxiety. 
2. True. A clinical study conducted by 
d team of specialists at McMaster Uni­ 
versity (Canada) showed that many 
people experience a marked craving 
for sweets, especially chocolate, or 
spicy foods when feeling depressed 
And their findings suggest that craving 
tor certain foods during or just prior to 
a depressed period may indicate that 
the “low'” feeling may be due more to 
physical factors 'metabolic processes, 
organic function) than to psychological 
considerations. 
3. True. As evidenced by the intriguing 
findings of a State University of New 
York study in which an investigator 
conducted intensive observations of 
lunch patrons, while strategically cam- 


ouflaged behind a coffee cup.” It turned 
out that solitary individuals (who might 
be expected to feel less poised, secure 
and self-confident than those eating in 
pairs or a group) showed a marked 
aversion to the center tables—with 
their greater visibility—and a corre 
sponding attraction for the wall posi­ 
tion. On the other hand, table selection 
by groups or pairs showed no such 
preference. 
4. False. A series of studies at Columbia 
University shows that one of the big­ 
gest differences between p>eople who 
get fat and those who don’t is that 
normal-sized people tend to eat only 
when they are hungry—while the eat­ 
ing behavior of people with weight 
problems is very dependent on factors 
that have little to do with hunger, such 
as ”taste, time of day and the amount 
of food visible.” 
5. False. He’s likely to regard them as 
toys and play with them instead of 
eating them. A University of Denver 
study of the treatment of a child’s eat­ 
ing problems has demonstrated the 
effectiveness of what is termed the be­ 
havioral approach. The case of a 4- 
year-old girl is cited. She would not 
feed herself a full meal and refused 
most table foods. Remedial treatment 
included social attention and praise, 
preferred foods and favorite television 
programs. Within a relatively brief 
period the child had fed herself 50 dif­ 
ferent varieties of table foods. 
6. True—and false. A cross section 
of Americans, as polled in a Maine to 
California survey, rated the U.S. tops 
in food. However, an international sur­ 
vey of nations, including Great Britain, 
Germany, the United States, as well as 
Scandinavian and South American 
countries, found the U.S. placing third 
in a gastronomical sweepstakes that 
had France taking first place 
and Italy coming in second, 
AaA 
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One of the great terrifies in our new shoe 
line! Quilt-stitched tongue topped off with 
a self bow gives it a sassy look. Hidden 
gore makes it easy-on-off... helps it hug 
your foot as you dash about here and there. 
Crafted of soft leather-look polyurethane 
... resists scuffing, whisks clean with a 
damp cloth. Has built-in arch and steel 
shank for comfortable support. Cushioned 
nylon tricot lining coddles your foot inside. 
Bouncy crepe rubber sole and ^4-in. heel 
add that walk-on-air feeling. Get a pair now! 
M203588B— Tan 
M203620B— Black 


5, SV2, 6. 6^/2, 7, 7^/2, 
8. 8’/^, 9, 9^/2, 10; ALSO 11 
WIDTHS 8, C. D, E, EE, EEE| 


GUARANTEE 


Latest fashions, finest quality, great vaiue^ 
— accurately described 
and 
promptly 
shipped. Plus a promise: you must be 
pleased with your purchase always (a 
month from now or a year from now) 
or your money back fast. 
___________ 


lA A A llo b e ll 


Hanover, Penna. 17331 


SATISFACTION GUARANTEED OR MONEY BACK 


LANA LOBELL, Dept. M - 3 2 5 0 340 Poplar Street. Hanover, Penna, 17331 


Sure, I'll try the Cosmopedic Tasseled Loafer for the amazingly lovi* price of 59,99 pr., plus $1.25postage & han­ 


dling, Send me 
pair{s) in 
Tan 
(M203588B,! in Size 
' 
Width 
pair(s) in Blaci< (M20362CB) in Size 
Width 


I must tie completely del<gnted or you will refund my full payment, 


~ SAVE VORE! Order TWO pairs for just $18 99 plus $2 00 postage and handling, 


□ Enclosed is $ 
Maryland residents add sales tax 
~ C ,O .D , (Enclose $ 2,00 deposit per pair. 


CHARGE IT: 
G AM ERICAN EXPRESS 
□ CARTE BLANCHE 
□ MASTER CHARGE 


□ BANKAM ERICARD 
□ D IN ER S’ CLUB 
' 
Interbank 
=• 


Account r: 
Date Expires 


(please print) 
NAME 


ADDRESS 


CITY 


STATE 


□ Send FREE full-Color Fashion Catalog (M-289942X) 


m mmm ^ 
wmm 
mmm ^ 
mmm 
Lana LobSll. 1975 


ZIP 


Liquidating Entire Stocic 
OF INTERNATIONAUY FAMOUS SIMUIATED 
DIAMOND RINGS 
► 


Femme Fatale 
Large Tiger Eye, perfectly sim­ 
ulated by jewel craftsmen holds 
attention. Graced with 8 sparkling 
Pseudo Diamondettes. Finished in 
Ak^tique Goldtone. No. J-122 


Ruby Red Splendor 
Two Marquise-cut, blood-red sim­ 
ulated Rubies, plus 2 petite sim­ 
ulated Diamonds. So nice to give, 
wonderful to get! Very fashionable! 
No. J-119 


Trinitron Master 
Three full-cut Pseudo Diamonds 
full of fire and radiance set into a 
golden copy of a fabulous $500 
ring for men who dare and do! 
No. J-705 


Golden Promise 
Ladies’ Solitaire. This fiery beauty 
has a large, simulated centre di­ 
amond plus 4 side pseudo di­ 
amondettes. Total — 1 full carat. 
Pail goldtone! No. J-111 


NOW - SAVE UP TO 68% 


More than 100,000 Americans paid 
up to $19.00 each for these fabulous 
SIMULATED DIAMOND RINGS earlier 
this year. Now . . . because of cred­ 
itors’ demands, we are forced to sell 
out our entire stock — regardless of 
our costs! Now .. . for THE FIRST 
TIME EVER ... we have reduced these 
fabulous rings down to 2.98 each! 
NOTICE: As soon as our stocks are 
sold out this sale ends and will not be 
repeated. 


HEAVY GOLD TONE 


Quality made* in the world’s largest 
ring factory each one a clever simile 
of rings worth up to $1000 and more! 
NOTE: These rings are set with man- 
made KRYSTAGEMS — international­ 
ly famous simulated diamonds. Each 
stone diamond-cut with sparkling 
facets—exactly like natural diamonds 
worth a small fortune. Each Krysta* 
gem is guaranteed perfect and ab­ 
solutely free from flaws! 


COMPARE WITH S1000 DIAMONDS 
Place Krystagem next to a natural di­ 
amond. See how much our super- 
hard. extra brilliant stone resembles 
a precious diamond! You won’t t>e- 
lieve your eyes! So great is the sim­ 
ilarity, that it takes an expert to tell 
them apart! That's why even million­ 
aires wear simulations! Now you can 
too for a tiny sum — while this cut 
price offer lasts! 
R R ST TIME EVER 
AND NEVER AGAIN! 
This is your LAST CHANCE to grab 
yourself some of these magnificent 
KRYSTAG EM nngs for only Z98 each! 
Now while you can, get several for 
yourself and also for terrific Christ­ 
mas Gifts. Don’t wait until it's toe late. 
Rush your order now that we have 
complete selections. Delivery before 
Christmas guaranteed if you send 
coupon promptly. Remember: each 
ring is guaranteed to thrill and satisfy 
you or your money back' 


Lucky Winner Horseshoe 
For the winner who strikes it rich 
in love, money, games. Gleaming 
golden finish. 11 quality simulated 
diamonds set ’round horseshoe. 
Impressive! No. J-718 


Plateau of Success 
Wish him good luck in all things! 
Present him this fabulous Plateau 
of Success Ring. Blazing 1.5 carat 
Pseudo Diamond. Florentine golden 
finish. No. J-706 


OVER 100.000 
SOLD TO $19. 


Now 
on 
98 


Multi-Faceted Marquise 
Large 2 carat Marquise with 4 sim­ 
ulated side diamonds. Looks so 
genuine! Only an expert can detect 
it from a $1,000 ring! Very fem­ 
inine. No. J-126 


Champagne Party 
Stupendous jewel! Ablaze with hun­ 
dreds of dazzling rays! Sparkling 
centre Pseudo Diamond has 8 
smaller ones radiating from it. Truly 
magnificent! No. J-118 


Golden Knight 
Latest style for he-men. Handsome, 
massive. Full carat Pseudo Di­ 
amond wins admiration and re­ 
spect. Fine quality! No. J-704 


r KRYSTAGEM DIVISION 1230-R 
6001 N.E. 14 Ave., Ft Lauderdale. FL 33334 


HOW TO ORDER: Send S2.98 chec. m.o.. or cash for each ring ordered. No COD's at this 
cut price. SATISFACTION GUARANTEED OR YOUR MONEY BACK BY RETURN M A IL 


Wedding Band 
Matches Golden Wedding Ring to 
perfection. Has 7 Multi-faceted sim­ 
ulated diamonds of rare beauty — 
each one guaranteed flawless. No. 
J-112 


If you do not know ring size do this to ensure perfect fit: 
^^^Mark 
2. Wrap 
paper 
strip 
anwnd 
1 Cut straifht strip of paper 
fmjer on which rinf is worn. 
3 inches lon£ and about V* 
] 
Then place a marK on strip 
inch in width 
( V 
j j 
where it meets the end. 


KRYSTAGEM DIVISION 1230-R 
6001 NE 14 Ave., Ft. Lauderdale, FL 33334 


HOW MANY? 
RING NUMBER 
SIZE 
NAME OF RING 
COST 


■ 


(Add 4% Florida rax where applicable.) 
TOTAL 


Print Name, 


Address___ 


Town 
-State. 
-Zip- 


_ SPECIAL RUSH SERVICE; Add SI.00 lo order and we will rush your rings out by 
FIRST CLASS/AIR MAIL. Delivery to your home before Christinas guaranteed. 


END DENTURE MISERY 


DENTURES 
FIT 
BEAUTIFULLY 


DENTURITE lets you eat anything 
with a soft "Cushion of Comfort." Tem­ 
porarily refits loose dentures in min­ 
utes. Laugh, talk, even sneeze without 
worry. 
DENTURITE ends daily mess of pads, 
powders or pastes. One application 
lasts until you can see your dentist. 
Easy to use — Easy to remove - Harm­ 
less to dentures and gums. Money back 
guarantee. At all drug counters. 


Men's Wide Shoes 


cEtoEEEEEE • Sue« S-13 
100 styles, top quality 
popular prices, full 
money-bacK 
«warranty 
Send for FREE 
c a t a l o g 


t o t >01(3 
I" 


HITCHCOCK SHOES, INC. 
Oepi 4 1 J . Hingham. M a tt 02043 


WHEN YOU ORDER BY MAIL 
from companies that advertise in 
Family Weekly, please allow up to 
four weeks for delivery. Sometimes 
unintentional delays occur. If they 
do just write: 
Mary Ayres, Family Weekly, 641 Lex­ 
ington Avenue. New York. NY 10022 


DO-IT-YOURSELF KITS 


Heirloom Trunks 
many models 
Elegant Curio 
Cabinets 
Easy to assemble 
Money back 
guarantee 
Factory prices 
Fast shipment 


SALE NOW IN PROGRESS 
Send 25c for color catalog 
Southern Mobile Industries 
Dept 85 
P. 0 . Box 360 
Bay Minettc, Alabaiiu 36507 


STAMP Grab Bog 
only 1 0 ^ 
Giant Kmb b«« of over 100 un- 
assorted (orei|tn s ta n ^ ! Africa. 
Asia. Europe. South Seas. etc. 
Plu«, the most wonderful caUlof 
of US and foreign »tamps in 
.\meric». Send lOC to' 
LITTLETON STAMP CO . 
Dept. G '6, U ttleton. New Hampahire 03S61 


NOW! GET 
« 
3 REAL OLD 
i 
U.S.COINS-Onlyn 


rO U G ET 2 PRC 19 3 « B U r F A lO N IC K EL 
AND * m e 19 0 1 IN D IA N HCAO P EN N Y 
LITTLETO N COIN CO.. Dept.SX-49 
Littleton, New Hampihire 08561 


Sale on scarce dates 
Lincoln Cents—15* each 


19t7 
!• 
1» 
I M 20 
aJ 
a t 
a« 
a r 
a s 
a«» 
1929% 30 
aOft 34 
340 3 t 
3SO 3S t 30 
3«0 
l» 3 0 t 37 
37D 370 30 
30 
300 40 
4 0 0 40« 
104t 
410 410 43 
4aO 400 43 
44 
4 4 0 440 
1049 
4S0 410 40 
400 400 47 
4 70 470 40 
19400 40S 40 
4 00 40« 90 
900 900 91 
910 
Minimum order $1. Mor>ey back guarantee 
Circle dates wanted and send to: 
SUNOMAN BROTHERS, Dept RM 3 . 
253 Union Street Littleton, N H 03561 


MONEY 


Are You Suffering From “Financial 
Shock”? 


A group of newlywed couples was 
talking recently about the unexpected “ sur­ 
prises” of marriage. Heading the list was 
how much it cost to live as a couple. “ The 
first week in our new apartment, Ann said 
we ought to get a vacuum cleaner,” one 
young husband said. “ I didn’t know it cost 
$85! I used to live for a week on that!” An­ 
other husband explained that he had allowed 
for furniture and rugs but hadn’t counted on 
spending over $100 for items like brooms, 
sink strainers and electric bulbs. One bride 
was shocked to learn that the annual pre­ 
mium for fire-and-theft insurance was $90. 
Newlyweds, however, are not alone in 
failing to prepare for the financial obliga­ 
tions that will accompany a major change 
in lifestyle. Counselors find that most families 
take on new responsibilities without fully 
realizing how that will affect their budgets. 
According to Arthur M. Watkins, an expert 
on family finances, the most frequently 
reported events that create financial shocks 
include: 
• Moving to a new community—“ People 
consistently underestimate the costs of 
storing and moving their possessions, 
decorating a new home, living temporarily 
in motels or eating in restaurants.” 
• Having a baby. 
• Joining a club—“ The annual member­ 
ship fee is no surprise, but somehow we 
overlook the extras, such as snacks, tips, 
fancier clothes.” 
• Buying a luxury car—“ It’s not the cost 
but the upkeep that throws budgets out of 
balance. An engine tune-up or even a 
simple oil change can become twice as 
expensive. And there are many more 
‘options,’ such as electrically controlled 
windows or rear defrosters, that can go out 
of whack.” 
A moneywise family that is planning any 
major change in its way of life should do 
extensive financial research //rsf—concen­ 
trating on the often-overlooked secondary 
expenses of its decision. 
—By Norman Lobsenz 
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Spia'l_^_ 


bv ,n an>( 
AVAILABLE AT: 
WESTERN AUTO STORES • TRUE-VALUE HARDWARE STORES 
HWI HARDWARE STORES & HOME CENTERS 
^ ags 197« 
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Cushion-Liftt Chairs 
lift you slowly and 
safely to your feet 
and provide help 
comfort and inde­ 
pendence for people 
afflicted with Ar­ 
thritis, Rheumatism, 
Stroke or Parkinson­ 
ism. 


W rite for information. 


ORThHO-KINETICS, INC 


Dept. F W 106, P.O. Box 2000 


Waukesha. Wis. 53186 • Phone (414) 542-8847 


E 
>- 


WlUT IN HIE WORLD! 


BIG BOW-WOW POW WOW 
Why did this dog hire a lawyer? 


Hounding Paramount’s new pooch;'Rin 
Tin or Won Ton Ton? That is the 
question, and Herbert B. Leonard is look­ 
ing for the answer in a $2.5 million copy­ 
right violation suit against Paramount 
Pictures Corp., distributors of “Won Ton 
Ton—the Dog That Saved Hollywood.” 
Leonard, producer of the 1950's television 
series “The Adventures of Rin Tin Tin,” 
claims sole copyright ownership of the 
series, plus any motion picture, publishing 
or merchandising rights connected with 
-ginnie’s name or any similarities thereof. 
And the resemblance between Won Ton 
Ton and Rin Tin Tin is more than syllabic. 
At a preliminary hearing,.Leonard sought 
an injunction banning film production until 
Paramount changed the proposed title and 
the proposed German shepherd to 
another breed. The requested injunction 
was turned down. Leonard’s co-plaintiff 


By Frank Baginski 


The theme of this year’s Natioaal Nevvs- 
paper Week is, appropriately enough, 
“Freedom of the Press—A Mandate 
From History.” Because in the past 200 
years, the American press has grown 
from the 29 little weekly newspapers 
printed in 1776 to 7,486 weekly pap>ers 
with over 35 million circulation; 639 
Sunday papers of over 51 million circu­ 
lation; and nearly 1,800 daily papiers 
boasting a circulation of 60.7 million. 
There’s been a lot of startling growth in 
newspaper technology, too. You’re 
pretty likely to find a computer 
in some newsrooms. Instead of using 
typewriters, reporters can write their 
stories on keyboards with large elec­ 
tronic screens on which editors can in­ 
stantly edit, delete, insert and move copy 
around. Editors can call for information 
from their computer,too Modem presses 
provide sharper and clearer print and 
pictures, and new systems of electronic 
composition are capable of setting from 
2,500 to 3,000 newspaper lines per min­ 
ute. Newspapers are already set for the 
space age, too. Editors in one part of the 
country can transmit a facsimile of an 
entire page to a printing plant in another 
section of the country in a matter of 
seconds. How? By means of a satellite 
hovering some 22.500 miles above the 
equator. In the not-too-distant future, 
every newspaper office may be outfitted 
with a rooftop antenna to catch those 
satellite signals. And guess who gets the 
big benefits from this technological revo- 


READ ALL ABOUT IT 
It’s National Newspaper Week 


lution? You, the reader. Because news­ 
papers are now able, more than ever 
before, to get the news to readers faster, 
to put out a more physically attractive 
prc^uct. and to be more flexible in the 
range of subjects they cover. There's 
just one thing that hasn’t changed with 
all this space-age greatness; Newsp>apers 
are still absolutely dependent on the 1.5 
million young men (and women ) who 
begin their business careers as carriers. 
The read-all-about-it kids are the final 
link between the printed word and the 
people who read it. 


I’m afraid he's lost to us forever!’ 


in the suit is Eva Duncan, who, together 
with her late husband Lee, owiied and 
trained the patriarch of them all, Rin Tin 
Tin I. star of the Warner Brothers Films of 
the 1920’s. Lee Duncan, an Air Corps pilot 
during World War I, found a (jerman 
shepherd puppy in France in a trench 
abandoned by the Kaiser’s infantry at the 
end of the war. Duncan brought his war 
booty home to California and started 
training him. People who watched the ca­ 
nine scale 12-foot walls were apparently 
impressed enough to suggest that Rinnie 
“oughta be in pictures.” At Warners, Rin­ 
nie got his big break, passing his screen 
test and replacing a wolf who had a nasty 
habit of biting members of the cast. James 
Tierney. Leonard's attorney, says his cli­ 
ent’s suit is based on “unfair competition,” 
and adds, “Rin Tin Tin is a property right. 
If you want to use it, you have to pay for 
it.” The trial, which promises great growl­ 
ing and gnashing of teeth, began last 
month. 


QUOTE: “One clearly identifiable char­ 
acteristic of the supermanager is that he 
talks as little as possible, especially in 
public. This is partly because words waste 
time, and most men of true action are 
deeply, instinctively conscious of the way 
in which time, which is also money, runs 
through the fingers. They are also acutely 
aware that the more you say, the more 
you are liable to commit yourself—and 
commitment, unless you are exceedingly 


careful, also costs money. As in poker, so 
in business, part of the art is to keep the 
opposition guessing, because they will 
more often guess wrong than right.” 
UNQUOTE. From “The Common Million­ 
aire/’ by Robert Heller (Delacorte Press, 
S8.95). 


DATES; Columbus Day is celebrated 
Monday. National Newspaper Week be­ 
gins Sunday. 


BIRTHDAYS (all Libra): Sunday—Helen 
Hayes 76; Harold Pintdr 46; William A. 
Anders 43. Monday—Jerome Robbins 58. 
Tuesday—Tony Kubek 40; Joe Cronin 70. 
Wedne^ay—Paul Simon 
Cornel Wilde 
58; Laraine Day 56; Pamela Tiffin 34; 
Yves Montand 55. Thursday—Lillian Gish 
80. Friday—C. P. Snow 71; John K. Gal­ 
braith 68; Arthur M. Schlesinger Jr. 59; 
Mervyn LeRoy 76. Saturday—Angela 
Lansbury 51; Tony Anthony 39; Dave 
DeBusschere 36. 


BIRTHDAY PEOPLE; 
Angela Lansbury and Jerome Robbins 


Quips 
&Quetes 


ARMOUR’S ARMOURY 
By Richard Armoar 


NO BELT PRIZE 
My seatbeh I fasten secorely, 
I know in my car how it’s done. 
Bat when Fve a scat in 
another’s 
In vain do 1 tvg. It’s no fan. 
The owner may offer 
suggestions 
Or think that might simply 
offend 
And let me keep on till Tm 
beaten 
And holding the belt by one 
end. 
It must take a special genius. 
Creative, and worthy of fame. 
To make such a me^ey of 
seatbehs. 
No two of which fasten the 
same. 


One way to find out if a 
mood ring works is to give one 
to a wife who’s expecting a 
diamond. 
— Dorothea Kent 


“So you want to become my 
son-in-law, do you?” demanded 
the girl’s father. 
“Not really,” shrugged the 
girl’s suitor. “But since 1 want 
to marry your daughter, I don’t 
see how 1 can avoid it.” 
— Lane Olinghouse 


.Americans have always 
been very willing to pay any 
price for freedom. If you don’t 
believe it, look at the divorce 
statistics. 
— Robert Orben 


CHILD’S EYES 
Kids see 
life 
differently 
Send 
original contributions to 
Child,' 
Family Weekly. 641 Lexington Ave , 
Y , N Y 10022 S10 if used-none 
returned 
Last summer Lynn and 
Bobby, both 6, were playing 
service station with some toy 
cars. Lynn was the “gas lady.” 
Bobby drove up and asked for 
hi-test gas. Lynn heatedly re­ 
plied, **We don’t hare hi-test. 
Just spearmint and regular!” 
— Marjorie Albertson 
Malaga, N.J. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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MVSTeRíOUS 0W€«TA1. 


MAKE YOU FEa BREIT 
UIW ER 


Stimulates Nerve Points In the Soles of 
Your Feet 
Renews Your Energy 
Nervous Tensions Disappear 
Wear Them Indoors or Outdoors All Year Long! 


Many wonderful things the Western mind cannot 
quite understand have come out of the mysterious 
Orient— music, art, beauty and medical secrets—to 
name just a few! And now these miraculous Oriental 
Health Sandals designed to stimulate nerve points in 
the soles of your feet so that you feel an almost instant 
renewal of energy all over your body! 
Step into a pair when you get home from work, when 
you finish shopping, when you struggle out of bed in 
the morning. As you walk around, hundreds of tiny 
rubber fingers leap into action, massaging and stimu­ 
lating the soles of your feet. You can almost feel wear­ 
iness and nervous tension slipping away from your 
bollV! Then in minutes ... maybe 5 ... maybe 10... 
a wonderful glow spreads from head to toe, and a 
fresh, relaxed, renewed you emerges! Your whole body 
feels better! 
Where is your headache? What happened to that 
backache? Are these the tired aching feet you came 
home with? You feel so great you could go out dancing 
. .. conquer the world! You don’t give a fig that the 
theory behind these sandals has something to do with 
reflex points in the feet leading to all parts of the 
boi^y... both the peripheral and central nervous sys­ 
tems ... that when these reflex points are stimulated 
through massage, your whole body feels better. You 


just know you feel marvelous! 
Oriental Health Sandals are 100% safe. Take a re­ 
laxing "walk break" as many times during the day as 
you need to feel better. See that everyone in the 
family benefits from a pair. They pack great for travel, 
too.Comes in Women’s and Men’s sIzes.The mysterious 
Oriental Health Sandal. Step Into a pair—step out of 
care. Order now. ONLY $3.99 a Pair. 
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SG-DAY “ FEEL LIKE A MILLION” 
MONEY-BACK GUARANTEE 
Wear your Oriental Health Sandals 
days. Never mind the thousands 
folks already satisfied! You must 
convinced they make you feel better, 
or return for prompt refund of purchase 
price. 
UUUffiM 


f 
c o a p 
31 H «n»e A ve ., D«pt 22-593 
F r.tp o rt, N.Y. 11521 
Serving Satisfied Customers tor over 25 Years 
Canadian Residents please send orders to JAY N0RÑIS CAN LTD 
8595 Langeher Blvd., Dept 22*593 
Sf Leonard. Quebec H1R 2S4 


BUY WITH CONFIDENCE! ORDER TODAY! 


Jay Norris Corp., 31 H «im Av«. 
D«pt 22-593. FfMport, N.Y. 11521 


□ Please rush me one pair of Oriental Health 
Sandals 
#R1406 
at purchase price of 
$3.99 plus 70C shippipg and handling. 
□ SAVE! Order TWO pairs at purchase price 
of $7.50 plus 95C shipping and handling. 


□ Women’s <fit4^/^-10) 
□ Men’s (fit6i/^-11) 
Enclosed is □ check or □ money order for 
$ ..................... Sorry, no C.O.D.’s— (N.Y. res­ 
idents add sales tax.) 
PLEASE PRINT: 


NAME 


ADDRESS 
* 


CITY 
• 


STATE 
ZIP 


; — ~ ^ ^ . ©Jay Norris Corp., 1976 . _ . 
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